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Warm up to hygge 


By now, you're likely familiar with the Danish tradition of hygge 
(pronounced HOO-ga), the celebration of all things cozy: sitting by 

the fireplace, fuzzy socks, warm scarves, oodles of glowing candles, 
and, of course, comfort foods that warm you from the inside out. In 
creating this issue, we infused it with recipes and fun ideas to help you 
achieve that snuggle-in, satisfied state of mind. Who wouldn't want 
that this time of year? 

If you're looking to jump-start your cozy journey, turn to page 48 
and dig in to “All Grown Up,” our adult spin on childhood classics. 

You can't help but be cheered by Beer & Bacon Macaroni & Cheese 
and decadent Peanut Butter & Jelly Cheesecake. 

Our recipe for The Best French Toast (page 53) may inspire your 
family to linger at the table just a little bit longer. Set out an array 
oftopping options so everyone can make it just the way they like it. 
Don't forget to light some candles, too! 

And finally, share the hygge spirit by spreading joy with little gifts of 
sweets. Our *Share the Love" feature (page 37) provides you with many 
ideas for tasty treats that come together simply and look beautiful. 
These recipes will delight the people in your life—for Valentine's Day 
ог any other time you just want to make someone feel special. 

Whatever's your favorite way to feel cozy, here's to hoping lots of 
hygge finds its way into your days and nights this season. 
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Discover Моге! 
f- Get free access to even more Taste of Home content with 
j smart codes like this one. Just open your smartphone camera 

* and hover over the code. (No app needed!) Your phone will 
take x to how-to videos, product roundups and more for an interactive 
Taste of Home experience. Try it out now to sign up for our Taste of Home 
newsletters, and get our favorite recipes delivered right to your inbox. 








Pass on the box of chocolates 
and share home-baked goodies 
with your sweeties this year. 





Fried up crispy and delicious, 
homemade chimichangas are 
easier than you'd think! 





Roasty romesco sauce tastes 
amazing on just about anything. 
And it makes a great gift, too! 
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60 Test Kitchen Preferred “Дай 
these waffle irons to your wish list. 


6 FEBRUARY/MARCH 2021 TASTEOFHOME.COM 


MARCH 


63 Contest «Winning ethnic dishes 
are a one-way ticket to delicious. 


GATHER 


71 Pop-Up Party *This baked 
potato bar Is totally tuber-ular! 


77 Make It & Take It ° Versatile 
Spanish romesco sauce Is too 
tasty to keep to yourself. 


78 Food for Good eA registered 
dietitian shows good-for-you 
eating can bea bargain. 


IN EVERY ISSUE 


3 Greetings 

4 Contact Us 

8 More ТОН 

10 Recipe Index 
46 Tasty 10 

80 Field Editor List 
82 Why I Cook 








(—] Abbott 
life. to the fullest ° 


HIGH PROTEIN. 
LESS SUGAR. 




















Save $š today 


ensure.com/maxsavings 









nutr по! n shake А” 


mama UU 





150 25 vitamins | 15 30; 
Calories | & Minerals Total Fat Protein 





Available in | 
4 delicious ы 
flavors: Vs 
Milk Chocolate ым. 
French Vanilla 
Café Mocha 
Mixed Berry 












є, 





БЕТ === 


Н Lo Е 
| Calories | à Hinena! З Tota Fal : 











Ensure.com 


Use as part of a healthy diet. m 
"90% less sugar than Ensure Original. Ensure” Original 8 fl oz = е. 


15g sugar vs Ensure” Max Protein 11 fl oz = 1g sugar. ЕЦ 
*Vitamins C and E. NSU "T: 
RENGI 


©2020 Abbott 20205154/August 2020 LITHO IN USA 


М О R É | О H ЕЗ facebook.com/tasteofhome Ё twitter.com/tasteofhome 
instagram.com/tasteofhome pinterest.com/taste of home 


LET'S HEAR ІТ FOR TASTE OF 
HOMES RECIPE OF THE YEAR! 


Near the end of 2020, we looked at all the recipes 
we published over the year and—based on web 
traffic, social shares, online reviews and our own 
taste tests—we chose 10 finalists to duke it out for 
the title of Recipe of the Year. We turned it over to 
readers to cast their votes online, and we're happy 
to announce that Field Editor Joan Hallford’s 
Loaded Huevos Rancheros with Roasted Poblano | 
Peppers is Taste of Ноте” 2020 Recipe ofthe Year! V . Calling 
Congratulations to Joan and to all our contenders. “ Taste of Home 
To see the winning recipe, plus all the finalists, visit L Superfans: 


° Getthe best recipes from 
tasteofhome.com/2020recipeoftheyear. Шерге cor ome 


Taste of Home 12-Inch magazine—plus dozens of 
Cast Iron Skillet $35 " b ; | 
shoptasteofhome.com ae Oe ee m. 
in one place! Taste of Home 
Annual Recipes 2021 collects 
them in one big, beautiful 
cookbook filled with fun 
entertaining ideas, kitchen tips 
and our most delectable 
dishes. Order yours now! 
tasteofhomebooks.com/ 
FM21 








Pop Culture 
Winter is the best time to 
snuggle on the couch with 


Teri Rasey, Cadillac, MI the comfiest blankets and a 
movie marathon on the TV. 
Teri became a Volunteer Field Editor 27 years And what's movie night 
ago and has had more than 40 recipes published without big bowls brimming 
in Taste of Home. Growing up in Los Angeles with fresh-popped popcorn? 
and traveling the world ignited her love for Head online to find our 


favorite popcorn-making tips 


cooking—and for food from all over the globe, 
and tricks and topping 


including her ее recipe, baklava. recipes to take your cozy 
Learn more about Teri’s family and cooking karnels to the next level. 
background and find all her best recipes online! tasteofhome.com/ 
tasteof home.com/raseyFM21 popcornguideFM21 
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BRIEF SUMMARY OF MEDICATION GUIDE 


Prolia® (PRO-lee-a) (denosumab) Injection, for subcutaneous use 

Read the Medication Guide that comes with Prolia before you start taking it and each 
time you get a refill. There may be new information. The Medication Guide does not 
take the place of talking with your doctor about your medical condition or treatment. 
Talk to your doctor if you have any questions about Prolia. 


What is the most important information | should know about Prolia? 

If you receive Prolia, you should not receive XGEVAS. Prolia contains the same medicine 

as Xgeva (denosumab). 

Prolia can cause serious side effects including: 

e Serious allergic reactions. Serious allergic reactions have happened in people 
who take Prolia. Call your doctor or go to your nearest emergency room right away if 
you have any symptoms of a serious allergic reaction. Symptoms of a serious allergic 
reaction may include: 


o low blood pressure (hypotension) o rash 
o trouble breathing o itching 
o throat tightness o hives 


o swelling of your face, lips, or tongue 


e Low calcium levels in your blood (hypocalcemia). 
Prolia may lower the calcium levels in your blood. If you have low blood calcium 
before you start receiving Prolia, it may get worse during treatment. Your low blood 
calcium must be treated before you receive Prolia. Most people with low blood 
calcium levels do not have symptoms, but some people may have symptoms. Call 
your doctor right away if you have symptoms of low blood calcium such as: 


O spasms, twitches, or cramps in your muscles 
o numbness or tingling in your fingers, toes, or around your mouth 
Your doctor may prescribe calcium and vitamin D to help prevent low calcium levels in 
your blood while you take Prolia. Take calcium and vitamin D as your doctor tells you to. 
e Severe jaw bone problems (osteonecrosis). 
severe jaw bone problems may happen when you take Prolia. Your doctor should 
examine your mouth before you start Prolia. Your doctor may tell you to see your 
dentist before you start Prolia. It is important for you to practice good mouth care 
during treatment with Prolia. Ask your doctor or dentist about good mouth care if you 
have any questions. 
e Unusual thigh bone fractures. 
some people have developed unusual fractures in their thigh bone. Symptoms of a 
fracture include new or unusual pain in your hip, groin, or thigh. 
e Increased risk of broken bones, including broken bones in the spine, after 
stopping, skipping or delaying Prolia. 
Talk with your doctor before starting Prolia treatment. After your treatment with Prolia 
is stopped, or if you skip or delay taking a dose, your risk for breaking bones, including 
bones in your spine, is increased. Your risk for having more than 1 broken bone in 
your spine is increased if you have already had a broken bone in your spine. Do not 
Stop, skip or delay taking Prolia without first talking with your doctor. If your Prolia 
treatment is stopped, talk to your doctor about other medicine that you can take. 
e Serious infections. 
serious infections in your skin, lower stomach area (abdomen), bladder, or ear may 
happen if you take Prolia. Inflammation of the inner lining of the heart (endocarditis) 
due to an infection also may happen more often in people who take Prolia. You 
may need to go to the hospital for treatment if you develop an infection. Prolia is a 
medicine that may affect the ability of your body to fight infections. People who have 
a weakened immune system or take medicines that affect the immune system may 
have an increased risk for developing serious infections. Call your doctor right away 
if you have any of the following symptoms of infection: 
о fever or chills 
o skin that looks red or swollen and is hot or tender to touch 
o fever, shortness of breath, cough that will not go away 
o severe abdominal pain 
o frequent or urgent need to urinate or burning feeling when you urinate 
e Skin problems. 
okin problems such as inflammation of your skin (dermatitis), rash, and eczema may 
happen if you take Prolia. Call your doctor if you have any of the following symptoms 
of skin problems that do not go away or get worse: 
о redness о your skin is dry or feels like leather 
o itching o blisters that ooze or become crusty 
o small bumps or patches (rash) o skin peeling 
e Bone, joint, or muscle pain. 
oome people who take Prolia develop severe bone, joint, or muscle pain. 


Call your doctor right away if you have any of these side effects. 
What is Prolia? 
Prolia is a prescription medicine used to: 


e [reat osteoporosis (thinning and weakening of bone) in women after menopause 
("change of life") who: 


o gre at high risk for fracture (broken bone) 
o cannot use another osteoporosis medicine or other osteoporosis medicines did 
not work well 


It is not known if Prolia is safe and effective in children. 


Do not take Prolia if you: 

e have been told by your doctor that your blood calcium level is too low. 

e are pregnant or plan to become pregnant. 

e аге allergic to denosumab or any of the ingredients in Prolia. See the end of this 
Medication Guide for a complete list of ingredients in Prolia. 

Before taking Prolia, tell your doctor about all of your medical conditions, 

including if you: 

e are taking a medicine called Xgeva (denosumab). Xgeva contains the same medicine 

as Prolia. 

have low blood calcium. 

cannot take daily calcium and vitamin D. 

had parathyroid or thyroid surgery (glands located in your neck). 


have been told you have trouble absorbing minerals in your stomach or intestines 
(malabsorption syndrome). 


have kidney problems or are on kidney dialysis. 

are taking medicine that can lower your blood calcium levels. 

plan to have dental surgery or teeth removed. 

are pregnant or plan to become pregnant. Prolia may harm your unborn baby. 
Females who are able to become pregnant: 


o Your healthcare provider should do a pregnancy test before you start treatment 
with Prolia. 

o You should use an effective method of birth control (contraception) during 
treatment with Prolia and for at least 5 months after your last dose of Prolia. 

o Tell your doctor right away if you become pregnant while taking Prolia. 


e are breastfeeding or plan to breastfeed. It is not known if Prolia passes into your 
breast milk. You and your doctor should decide if you will take Prolia or breastfeed. 
You should not do both. 


Tell your doctor about all the medicines you take, including prescription and over- 
the-counter medicines, vitamins, and herbal supplements. 

Know the medicines you take. Keep a list of medicines with you to show to your doctor 
or pharmacist when you get a new medicine. 

How will | receive Prolia? 


e Prolia is an injection that will be given to you by a healthcare professional. Prolia is 
injected under your skin (subcutaneous). 


e You will receive Prolia 1 time every 6 months. 


e You should take calcium and vitamin D as your doctor tells you to while you 
receive Prolia. 


e |f you miss a dose of Prolia, you should receive your injection as soon as you can. 


e Jake good care of your teeth and gums while you receive Prolia. Brush and floss 
your teeth regularly. 


e [ell your dentist that you are receiving Prolia before you have dental work. 
What are the possible side effects of Prolia? 
Prolia may cause serious side effects. 
e See “What is the most important information І should know about Prolia?” 
e |tis not known if the use of Prolia over a long period of time may cause slow healing 
of broken bones. 
The most common side effects of Prolia in women who are being treated for 
osteoporosis after menopause are: 
e back pain 
e pain in your arms and legs 
e high cholesterol 
Tell your doctor if you have any side effect that bothers you or that does not go away. 
These are not all the possible side effects of Prolia. 
Call your doctor for medical advice about side effects. You may report side effects to 
FDA at 1-800-FDA-1088. 
How should | store Prolia if | need to pick it up from a pharmacy? 
e Keep Prolia in a refrigerator at 36°F to 46°F (2°C to 8°C) in the original carton. 
e Do not freeze Prolia. 


e When you remove Prolia from the refrigerator, Prolia must be kept at room temperature 
[up to 77°F (25°C)] in the original carton and must be used within 14 days. 


e Do not keep Prolia at temperatures above 77°F (25°C). Warm temperatures will 
affect how Prolia works. 


e Do not shake Prolia. 

e Keep Prolia in the original carton to protect from light. 

Keep Prolia and all medicines out of the reach of children. 

General Information about the safe and effective use of Prolia. 

Medicines are sometimes prescribed for purposes other than those listed in a 
Medication Guide. Do not use Prolia for a condition for which it was not prescribed. Do 
not give Prolia to other people, even if they have the same symptoms that you have. It 
may harm them. You can ask your doctor or pharmacist for information about Prolia that 
is written for health professionals. 

What are the ingredients in Prolia? 

Active ingredient: denosumab 


Inactive ingredients: sorbitol, acetate, polysorbate 20, Water for Injection (USP), and 
sodium hydroxide 


e muscle pain 
e bladder infection 


For more information, go to www.Prolia.com or call Amgen at 1-800-772-6436. 


© 2019 Amgen Inc. All rights reserved. USA-162-81822 
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Apple & Bacon & 
White Onion Cotija Cheese 
Guacamole 47 


Guacamole 47 


Cinnamon Toasted Grilled Chicken & 
Cherry Tomato 
Guacamole 46 


Almonds 20 


Slow-Cooked 
Salsa 74 





Radish & 
Mandarin Orange 
Guacamole 46 





The Best 
French Toast 54 


Spinach Chicken 
Frittata 29 
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Brownie Kiss 


Cranberry 
Cupcakes 40 Nutella Sandwich 
Cookies 40 
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Cajun Shrimp 
& Red Pepper 
Guacamole 46 


Blue Cheese & 
Toasted Almonds 
Guacamole 47 


Black Bean & Corn 
Guacamole 47 


Basil & Toasted 
Pine Nut 
Guacamole 46 





Hot Chili 
Cheese Dip 74 


Pepper Jelly Hogs 
in a Blanket 49 


Mango & Habanero 


Guacamole 47 Guacamole 47 


BREAD 


BREAKFASTS 








Parisian Sipping 
Chocolate 66 


Finnish 
Cheese Pie 66 


Conchas 
(Seashells) 67 


Peachy Danish 
Pancake Balls 
(Ableskiver) 68 


DESSERTS 


CONDIMENTS 






1 „тү FFF і 





Ash’s Sweet & Chive Butter Banana Fudge 
Spicy Enchilada Balls 76 Pie 14 


Sauce 82 





Peanut 


Easy One-Dish Indonesian Paçoca (Brazilian 
King Cake 35 Bananas Foster 70 Peanut Candy) 68 Butter & Jelly 
Cheesecake 50 


Volunteers from across the U.S.—and Canada— belong to the 
big, happy Field Editor family! They share recipes, reviews and 
tips from their kitchens, neighborhoods and regions. 
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Red Velvet Cake Rose Water Salted Peanut Triple Berry Baked Pasta Beer & Bacon 
inaJar 41 Rice Pudding 44 Squares 40 Mini Pies 40 Puttanesca 51 Macaroni & 
Cheese 49 












Crispy Coconut Feta-Stuffed Lebanese Stuffed | Poppy Seed 


Caribbean 
Shrimp Bowl 24 Chicken Nuggets Kibbeh with Cabbages 45 Chicken 28 
with Creamy Harissa 64 


Caribbean Salsa 52 





Ramen Noodle Savory Roasted Tex-Mex Grain Vegan Butter Waffle-Iron Whiskey Barbecue 
Stir-Fry 24 Chicken 28 Bowl 25 Cauliflower 69 Pizzas 61 Pork 74 


















SIDES & SALADS x | 


Fans of sweet and spicy aP d 5. 
foods, this one’s for | % ” v 
"m 






you! Juicy peach slices 
| `+ | add sweetness while wa 
Slow-Cooker Tabouleh 44 sliced jalapenos bring | 
Baked Potatoes 74 the heat. And a base 

of mashed avocado 
balances it allin pure, 
creamy perfection. 

But dont stop here! 
Flip to page 46 for 

10 more delicious ways 
to top guacamole. 








Ceylon Chicken 
Curry & Rice 
Noodle Soup 65 


FULL OF 
FLAVOR. 


FULL OF 
COMFORI. 











Chimichangas 





Chimichané, Gas 


Blessthe Southwest—they ve learned the < way to improve 
upon a burrito is to fry it up to golden, crispy perfection. 
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Chimichangas 
(cont.) 


Like so many iconic regional 
foods, chimichangas as we know 
them may have come to be by 
accident. Though the exact origin 
of the chimichanga is disputed, 
the most widely accepted tale 
begins in the kitchen of Tucson, 
Arizona’s El Charro Cafe in the 
1950s. Chef Monica Flin was 
holding a bean burrito in her hand 
when she was bumped by her 
niece. The burrito went flying into 
a vat of hot oil and sizzled up on 
the spot. Flin cried “chimichanga!” 
during the ensuing chaos, and 

the rest is deep-fried history. 


Chimichangas 

In a skillet, melt % cup bacon grease 
over medium heat. Saute 2 cups 
chopped or shredded cooked beef, 
pork or chicken, 1 diced medium 
onion, 2 minced garlic cloves, 

2 chopped tomatoes, 2 cans (4 oz. 
each) chopped green chiles and 

] diced peeled boiled potato until the 
onion softens. Add 1 tsp. salt, 175 tsp. 
dried oregano, 1 tsp. chili powder 
and 2 Tbsp. minced cilantro; simmer 
2-3 minutes. Place a scant 75 cup filling 
on each of 12 tortillas. Fold, envelope- 
style, like a burrito. Fry, seam side down, 
in ⁄2 in. of hot oil (3609-3759) until 
crispy and brown. Turn and brown other 
side. Drain briefly on a paper towel. 
Top as desired; serve immediately. 

1 SERVING 357 cal., 13g fat (4g sat. fat), 
14mg chol., 1058mg sod., 49g carb. 

(9g sugars, 6g fiber), 12g pro. 

Makes 12 servings. 

—Laura Towns, Glendale, AZ 


GET EVEN MORE! What dish is your 
hometown known for? Check out 

our state-by-state guide ofthe most 
iconicfoods across America. 
tasteofhome.com/iconicfoodsFM21 
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[Let's Celebrate!) 


EASY AS PI DAY 


Pi Day is March 14, the celebration of the 
mathematical constant pi (3.14). But you 
don't need to be a mathlete to celebrate 
with this simple, delicious dessert. 
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Banana Fudge Pie 

This dessert, which is like a banana sundae, 
is both light and good. | make it often. 

— Myra Innes, Auburn, KS 


Prep: 20 min. * Bake: 30 min. + chilling 
Makes: 8 servings 


1 sheetrefrigerated pie crust 

Y2 сир miniature semisweet 
chocolate chips, melted 

3 cups whipped topping, divided 

2 largeeggs 

УА cup sugar 

2 bananas, sliced 
Additional miniature chocolate 
chips for garnish, optional 


1. Unroll crust into a 9-in. pie plate; flute edge. 

In alarge bowl, combine melted chocolate, 1 cup 
whipped topping, eggs and sugar. Mix well. Pour 
into crust. Bake at 350? for 30 minutes. Cool 

10 minutes, then refrigerate for 1 hour. 

2. Layer sliced bananas over pie and top with 
remaining whipped topping. Sprinkle miniature 
chocolate chips on top if desired. Chill until serving. 
1 PIECE 317 cal., 16g fat (10 sat. fat), 58mg chol., 
117mg sod., 39g carb. (22g sugars, 1 fiber), 3g pro. 


Continued on page 16 > 
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Cruston 
the Quick 


Our favorite 
premade crusts 
help pie dreams 

come true in 

a dash. 
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Mrs. Smith’s 
Deep Dish 
Pie Crusts 





Belmont Pie Crust 
(available at Aldi) 





Great Value 
Deep Dish 9-in. 
Pie Crusts 
(available at 

Walmart) 





Pillsbury 
Pie Crusts 


TK Preferred 
products are tasted 
and judged by 
TOH Test Kitchen 
experts. Learn more 
about all of our TK 
Preferred products 
attasteofhome 


.com/tkpreferred. 








i Repatha 
injection 


(evolocumab) 140 mg/mL 


BRIEF SUMMARY OF PATIENT INFORMATION 
REPATHA® (ri-PAth-a) (evolocumab) 
Injection, for Subcutaneous Injection 


What is REPATHA? 

REPATHA is an injectable prescription medicine used: 

e in adults with cardiovascular disease to reduce the risk of heart attack, 
stroke, and certain types of heart surgery. 

e along with diet alone or together with other cholesterol-lowering 
medicines in adults with high blood cholesterol levels called primary 
hyperlipidemia (including a type of high cholesterol called heterozygous 
familial hypercholesterolemia) to reduce low density lipoprotein (LDL) or 
bad cholesterol. 

e along with diet and other LDL-lowering medicine in people with a type 
of high cholesterol called homozygous familial hypercholesterolemia 
(HoFH), who need additional lowering of LDL cholesterol. 


It is not known if REPATHA is safe and effective in children with HoFH who 
are younger than 13 years of age or in children who do not have HoFH. 


Who should not use REPATHA? 

Do not use REPATHA if you are allergic to evolocumab or to any of the 
ingredients in REPATHA. See the end of this leaflet for a complete list of 
ingredients in REPATHA. 


What should | tell my healthcare provider before using REPATHA? 
Before you start using REPATHA, tell your healthcare provider about all 
your medical conditions, including if you: 
e are allergic to rubber or latex. [he needle covers on the single-use 
prefilled syringes and within the needle caps on the single-use prefilled 
SureClick? autoinjectors contain dry natural rubber. The single-use 
Pushtronex? system (on-body infusor with prefilled cartridge) is not 
made with natural rubber latex. 
are pregnant or plan to become pregnant. It is not known if REPATHA 
will harm your unborn baby. Tell your healthcare provider if you become 
pregnant while taking REPATHA. 
Pregnancy Registry. [here is a pregnancy registry for women who take 
REPATHA during pregnancy. The purpose of this registry is to collect 
information about your health and your baby's health. You can talk to 
your healthcare provider or contact 1-877-311-8972 or go to https:// 
mothertobaby.org/ongoing-study/repatha/ to enroll in this registry or get 
more information. 
e are breastfeeding or plan to breastfeed. You and your healthcare provider 
should decide if you will take REPATHA or breastfeed. 
Tell your healthcare provider or pharmacist about any prescription and 
over-the-counter medicines, vitamins, or herbal supplements you take. 


How should | use REPATHA? 
e See the detailed "Instructions for Use" that comes with this patient 
information about the right way to prepare and give REPATHA. 
e Use REPATHA exactly as your healthcare provider tells you to use it. 
e REPATHA is given under the skin (subcutaneously), every 2 weeks or 1 
time each month. 
e REPATHA comes as a single-use (1 time) prefilled autoinjector 
(SureClick9 autoinjector), as a single-use prefilled syringe, or as a 
single-use Pushtronex? system (on-body infusor with prefilled cartridge). 
Your healthcare provider will prescribe the type and dose that is best 
for you. 
e |f your healthcare provider prescribes you the monthly dose, you may use: 
e a single-use on-body infusor with prefilled cartridge to give the injection 
over 9 minutes, or 

e 3 separate injections in a row, using a different single-use prefilled 
syringe or single-use prefilled autoinjector for each injection. Give all 
of these injections within 30 minutes. 

e |f your healthcare provider decides that you or a caregiver can give 
REPATHA, you or your caregiver should receive training on the right way 
to prepare and inject REPATHA. Do not try to inject REPATHA until you 
have been shown the right way by your healthcare provider or nurse. 


e |f you are using the prefilled autoinjector, put the yellow safety guard 
(needle inside) of the SureClick® Autoinjector on the skin 
before injecting. 

e Do not inject REPATHA together with other injectable medicines at the 
same injection site. 

e Always check the label of your single-use prefilled autoinjector, single- 
use prefilled syringe, or single-use on-body infusor with prefilled 
cartridge to make sure you have the correct medicine and the correct 
dose of REPATHA before each injection. 

e |f you forget to use REPATHA or are not able to take the dose at the 
regular time, inject your missed dose as soon as you remember, as long 
as itis within 7 days of missed dose. 

e |f itis more than 7 days from the missed dose and you are using 
the every-2-week dose, inject the next dose based on your original 
schedule. This will put you back on your original schedule. 

e |f itis more than 7 days from the missed dose and you are using the 1 
time each month dose, inject the dose and start a new schedule using 
this date. 

If you are not sure when to take REPATHA after a missed dose, ask 
your healthcare provider or pharmacist. 

e |f your healthcare provider has prescribed REPATHA along with other 
cholesterol-lowering medicines, follow instructions from your healthcare 
provider. Read the patient information for those medicines. 

e |f you use more REPATHA than you should, talk to your healthcare 
provider or pharmacist. 

e Do not stop using REPATHA without talking with your healthcare 
provider. If you stop using REPATHA, your cholesterol levels can increase. 


What are possible side effects of REPATHA? 

REPATHA can cause serious side effects including: 

e Serious allergic reactions. 5ome people taking REPATHA have had 
serious allergic reactions. Stop taking REPATHA and call your healthcare 
provider or seek emergency medical help right away if you have any of 
these symptoms: trouble breathing or swallowing, raised bumps (hives), 
rash or itching, swelling of the face, lips, tongue, throat, or arms. 

[he most common side effects of REPATHA include: runny nose, sore 

throat, symptoms of the common cold, flu or flu-like symptoms, back pain, 

high blood sugar levels (diabetes) and redness, pain, or bruising at the 
injection site. 

Tell your healthcare provider if you have any side effect that bothers 

you or that does not go away. 

These are not all the possible side effects of REPATHA. Ask your healthcare 

provider or pharmacist for more information. 

Call your healthcare provider for medical advice about side effects. 

You may report side effects to FDA at 1-800-FDA-1088. 


General information about the safe and effective use of REPATHA. 
Medicines are sometimes prescribed for purposes other than those listed 
in a Patient Information leaflet. Do not use REPATHA for a condition for 
which it was not prescribed. Do not give REPATHA to other people, even 
if they have the same symptoms that you have. It may harm them. 

This Patient Information leaflet summarizes the most important information 
about REPATHA. If you would like more information, talk with your healthcare 
provider. You can ask your pharmacist or healthcare provider 

for information about REPATHA that is written for healthcare professionals. 
For more information about REPATHA, go to www.REPATHA.com or call 
1-844-REPATHA (1-844-737-2842). 


What are the ingredients in REPATHA? 

e Active Ingredient: evolocumab 

e |nactive Ingredients: proline, glacial acetic acid, polysorbate 80, water for 
injection, and sodium hydroxide. 


Manufactured by: Amgen Inc. One Amgen Center Drive, Thousand Oaks, 
California 91320-1799. 
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AMGEN ©2019 Amgen Inc. All rights reserved. USA-145-81113 
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‚  Zulay Kitchen Store 
[Flavor Watch] i Metal Citrus 


Press Juicer $22 


Flamin’ Hot amazon.com 
Cheetos 


Yep, we're obsessed. This curiously spicy, crunchy 
snack is a favorite of our staffers—and we're not 


the only ones. Recently, Flamin’ Hot Cheetos have | [Indispensable] 
inspired an L.A. pop-up restaurant, a New York ' В 
fashion show, and even ап upcoming movie about | Press Juicer 


the snack's inventor, Frito-Lay Janitor Richard 





TP 
Montanez. But no matter what they inspire, when ! This - the best 
we're not snarfing them straight from the bag, : Juicer Гуе come 
our favorite way to enjoy Flamin' Hot Cheetos . across. It’s easy to 
is by Incorporating them into our cooking. | use and it gets every 
ne |... drop of juice out of 
+ CRUMBLE THEM INTO A , your lemons and 
BOWL OF MAC 'N' CHEESE : limes. I actually 
+ ADD THEM TO BREADING | have two—one in 
caren snes” mykitehenand 
+ i ° 
FOR NACHOS INSTEAD , one with my bar | 
OF TORTILLA CHIPS | Supplies, because it's 
* TUCK THEM INTO | perfect for squeezing 


A CHIMICHANGA fresh juice directly 


into a shaker or 
cocktail glass." 


[Stuff We Love] 


PACK IT UP 
PRETTY 


These cute and colorful 
insulated carriers keep soup 
and coffee piping hot, or 
your lunchtime salad crisp 
and cool without needing 


to stash it in the fridge. i 
1. Large Insulated 
Lunch Box $55 | 


James Schend 


Taste of Home 
Deputy Editor, Culinary 
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HIDDEN OBJECT 


hydroflask.com Spot this hand mixer in this 


2.MBPopPinkFlamingo ۆۆ‎ Issue and you could win a 
Insulated Bottle $25 Tues H kbook. (1 

i monbenio co : as e of ome cookbook. (In our 
3. Porter Seal Tight ! last issue, the snowflake was on 


Bowl 16 oz. $25 


wandpdesign.com page 61.) Go to our website to 


| i enter and to read the complete 
E i guidelines. tasteofhome.com/ 
| hiddenobject 
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lively flip 


Introducing the new Lively” Flip 
from the makers of Jitterbug: 


The new Lively Flip makes it easy to call, text, and helps you stay safe 
and healthy. 


"ELM #1009 10:30 AN 


Main Menu EASY TO USE A large screen, big buttons and list- (TERES 


based menu make the Lively Flip the easy way to stay 
connected to friends and family. With a long-lasting 
battery and powerful speaker, conversations are loud 
and clear. An improved 8MP camera with flash, video and 
a new front-facing lens for selfies make taking and sharing photos easier 
than ever. Plus, with Amazon Alexa you can now use your voice to make 
calls, write texts, and much more. 





71492 






+ Phone © 





Text Messages 






Contacts 







С) Amazon Alexa 


EASY TO STAY SAFE Feel prepared and protected anytime, anywhere 
with our Urgent Response Service. In the event of an emergency or 
an uncertain situation, you'll be connected to a highly trained IAED- 
speaker) Ж 4 certified Response Agent who will confirm your location, evaluate your 
4. 2 = situation and get you the help you need. And with Urgent Саге, you сап 
tu speak to a live nurse or board-certified doctor right from the comfort of 

Back W your home. With the Lively Flip, help is available whenever you need it. 










4 > 3% 100% 
1 ao 2 nec 10:30 AM 
4 GHI 5 JKI diens 


May 7, 2021 





EASY TO ALERT LOVED ONES The GreatCall" Link app keeps all your loved 
ones informed about your well-being when they download the app to 
Em É ME their smartphone. After you press the Urgent Response button for 
Г | Ow help, they will receive an alert that lets them know you've contacted 
xe IO _ | Urgent Response. You can stay active and independent while they feel 
more connected and reassured. 

























BuynowandgetaFREE | Toorderorlearn more, call 


Car Charger, a?25 value! | 1-866-490-4356 


Most dependable Amazon Alexa No long-term No cancellation 10096 U.S.-based 
nationwide coverage voice services contracts fees ever customer service 





Available at: UV. Ir ip: Walgreens greatcall.com/Flip 


*Monthly fees do not include government taxes or fees and are subject to change. Plans and services may require purchase of a GreatCall device and one-time setup fee of ^35. Urgent 
Response or 9-1-1 calls can be made only when cellular service is available. Urgent Response tracks an approximate location of device when device is turned on and connected to the 
network. GreatCall does not guarantee an exact location. Urgent Response is only available with the purchase of a Lively Health & Safety Package. GreatCall is not a healthcare provider. 
Urgent Care is provided by FONEMED® and is not a substitute for dialing 9-1-1. GreatCall is not liable for acts or omissions of any FONEMED employee or contractor. Urgent Care and 
GreatCall Link are only available with a Preferred or Ultimate Health & Safety Package. Amazon Alexa integration with Lively Flip requires Alexa registration and is subject to Alexa’s 
Terms of Use. By enabling Alexa on the Lively Flip, you acknowledge that GreatCall is not responsible for Amazon Alexa’s functionality or services. Amazon, Alexa and all related logos are 
trademarks of Amazon.com, Inc. or its affiliates. Car charger will be mailed to customer after the device is activated. GREATCALL, LIVELY, and JITTERBUG are trademarks of Best Buy and 
its affiliated companies. © 2021 Best Buy. All rights reserved. 
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OUSE 


ENSURE YOUR SPACE IS SAFE FOR FURRY ROOMMATES 


WITH THESE SMART TIPS FOR PET-PROOFING YOUR HOME. 


STORE HUMAN FOOD OUT OF REACH. 
Any human food, especially toxic 
foods such as chocolate and 
grapes/raisins, should be kept in 
airtight containers far away from 
your crafty kitty or canine. 


SECURELY SHUT GARBAGE AND 
COMPOST BINS. It’s no secret 
that animals, especially mutts, 
like to rummage through trash. 
Already-toxic foods continue 

to pose a risk after they've been 
tossed, and any food can become 
unsafe once it develops mold. 
Keep your pet out of harm's way 
by making scraps inaccessible. 


LOCK UP MEDICATIONS. That 

goes for both human and animal 
varieties! Prescription pills and 
even over-the-counter stuff, 

such as painkillers and nutritional 
supplements, may cause harm 

to household creatures. And your 
pets can overdose on their own 
meds, too. Guarantee everyone's 
safety with a medicine box that has 


CLOSE YOUR DISHWASHER. 

An unassuming appliance, the 
dishwasher can still lead to cuts 
and other injuries. Your doggo 
(or cat) will likely try to lick dirty 
dishes—but it doesn't know the 
difference between a spoon and 
a sharp knife, so keep that door 
clicked shut! 


PROTECT STOVETOPS. Do you let 
your cat on the countertops? Have 
a pooch who likes to jump up on 
them? Then stovetops, especially 
electric ones, pose a threat to your 
pet’s paws. Provide a barrier, such 
as an adhesive stove guard, to 
decrease the risk of burning. 





STOW SHARP UTENSILS. When 
a sharp kitchen tool is coated in 
good-smelling ingredients, cats 
and dogs can't help themselves. 
Tuck them away in a caddy while 
using them so they won't fall on 
the floor or get sniffed out by 
countertop-surfing critters. 


PACK AWAY CLEANERS, 
DISINFECTANTS, ETC. Countertop 
cleaning products, oven cleaner, 
hand sanitizer and bleach all do 
damage to Fido's and Whiskers' 
esophagus and stomach. A simple 
child lock does the trick when 
stowing cleaning products. You 
might even consider investing in 
nontoxic cleaners exclusively. e 


Contest Alert: Share Your Pet Love! 

Our friends at Reader's Digest are on the prowl for the 
most hilarious, touching and meaningful friendships 
involving a pet—from animal best buds to people and 
their pet pals, too. Submit your story and photos— 
and videos!—and see terms at rd.com/petpals. You 
could see your furry, fishy or feathered friend online, 





DOG IN KITCHEN: ALEKSANDARNAKIC/GETTY IMAGES 





a lock or at least a latching lid. in the magazine and on social media! 
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OUR LATEST LITTERVENTIONS : 
NATURAL LITTERS THAT ACTUALLY WORK! 


WW 









Trademarks owned by Société des Produits Nestlé S.A., Vevey, Switzerland. 


WITH ODOR-FIGHTING 
PLANT EXTRACTS | WITH ODOR-ABSORBING 
ACTIVATED CHARCOAL 
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CRUNCH ON THIS 


Almonds deliciously deliver the nutritional goods, 
from protein and fiber to healthy fats and antioxidants. 
You'd be downright nutty not to add them to your daily diet. 


They protect 


your ticker. 
Almonds anti-inflammatory 
properties boost heart health by 
lowering bad cholesterol (LDL), 
which contributes to plaque 
buildup in blood vessels. What's 
more, one serving of almonds 
(1 ounce, roughly 23 almonds) 
boasts 13 grams of unsaturated 
fat and just 1 gram of saturated 
fat. These healthy fats—plus 
fiber and antioxidants—help 
lower the risk of heart disease. 


They can help you 


sleep better. 
Almonds contain melatonin 
(a hormone that regulates sleep), 
tryptophan (an amino acid that 
regulates mood and sleep) and 
magnesium (a mineral that calms 
the nervous system). Spread 
almond butter on a banana 
(also magnesium-rich) for a 
sleep-inducing bedtime snack. 


They fit special 
dietary needs. 
Dairy-sensitive? Opt for almond 
milk and almond yogurt— 
two dairy-free alternatives. 
Vegetarian? Almonds serve as 
a terrific meatless protein source, 
with 6 grams per Serving. 
Diabetic? With their low glycemic 
Index, almonds help stabilize 
blood glucose levels. 


They curb cravings. 
At 129 calories per ounce, nutrient- 
dense almonds contain 4 grams 
of fill-you-up fiber, making them 
a go-to healthy snack to keep you 
feeling energized and satisfied. 


They help maintain 
healthy skin. 


Rich in antioxidants (including 
vitamins A and E), almonds 
promote supple, glowing skin. 
Slather almond oil directly on your 
skin for a DIY moisture boost. 


CINNAMON TOASTED ALMONDS 


In alarge bowl, beat 2 large egg whites until frothy; 

beat in 6 tsp. vanilla extract. Add 4 cups unblanched 
almonds; stir gently to coat. Combine 75 cup sugar, 

з cup packed brown sugar, 1 tsp. salt and 7? tsp. ground 
cinnamon; add to nut mixture and stir gently to coat. 
Spread evenly in 2 greased 15x10x1-in. baking pans. Bake 
at 300° until almonds are crisp, 25-30 minutes, stirring 
once. Cool. Store in an airtight container. Makes 4 cups. @ 
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For adults with type 2 diabetes (T2D), along with diet and exercise, once-daily RYBELSUS® can help lower blood sugar 


Wake Up to the Possibilities of Reaching Your A1C Goal 





RYBELSUS? is proven to lower 
blood sugar and A1C 


In a 6-month study of people with an average 
starting A1C of 8%, the majority of people 
taking RYBELSUS? reached an A1C of 

less than 7%?: 

* Nearly 7 out of 10 people on 7 mg of RYBELSUS® 

* Nearly 8 out of 10 people on 14 mg of RYBELSUS® 
* About 3 out of 10 people on a sugar pill 
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ЕЗ |! eligible, you may pay as little 
as $10 for a 30-day prescription‘ 


What is Rybelsus?? 


Rybelsus? (semaglutide) tablets 7 mg or 14 mg 
is a prescription medicine for adults with type 2 
diabetes that along with diet and exercise may 
improve blood sugar (glucose). 


* Rybelsus? is not recommended as the first choice of 
medicine for treating diabetes 


* [tis not known if Rybelsus? can be used in people 
who have had pancreatitis 


* Rybelsus? is not for use in people with type 1 
diabetes and people with diabetic ketoacidosis 


* [tis not known if Rybelsus? is safe and effective for 
use in children under 18 years of age 


Important Safety Information 


What is the most important information | 

should know about Rybelsus®? 

Rybelsus® may cause serious side effects, 

including: 

° Possible thyroid tumors, including cancer. 
Tell your healthcare provider if you get a lump 
or swelling in your neck, hoarseness, trouble 
swallowing, or shortness of breath. These may be 
symptoms of thyroid cancer. In studies with rodents, 
Rybelsus® and medicines that work like Rybelsus® 
caused thyroid tumors, including thyroid cancer. It 
is not known if Rybelsus® will cause thyroid tumors 
or a type of thyroid cancer called medullary thyroid 
carcinoma (MTC) in people 

Do not use Rybelsus? if: 


° you or any of your family have ever had MTC, or 
if you have an endocrine system condition called 
Multiple Endocrine Neoplasia syndrome type 2 
(MEN 2) 

° you are allergic to semaglutide or any of the 
ingredients in Rybelsus® 
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RYBELSUS® may help уои 
lose some weight 


While not for weight loss, in the same 6-month 
study, people with an average starting weight 
of 195 pounds lost up to 8 pounds?: 


* 5 pounds on 7 mg of RYBELSUS® 
* 8 pounds on 14 mg of RYBELSUS® 
* 3 pounds on a sugar pill 


While many people in medical studies lost weight, some 
did gain weight. 


| —- RYBELSUS. 


Before using Rybelsus?, tell your healthcare 

provider if you have any other medical 

conditions, including if you: 

* have or have had problems with your pancreas or 
kidneys 

* have a history of vision problems related to your 
diabetes 

* are pregnant or plan to become pregnant. It is 
not known if Rybelsus? will harm your unborn 
baby. You should stop using Rybelsus? 2 months 
before you plan to become pregnant. Talk to your 
healthcare provider about the best way to control 
your blood sugar if you plan to become pregnant 
or while you are pregnant 

* are breastfeeding or plan to breastfeed. 
Breastfeeding is not recommended during 
treatment with Rybelsus? 

Tell your healthcare provider about all the 

medicines you take, including prescription and 

over-the-counter medicines, vitamins, and herbal 

supplements. Rybelsus? may affect the way some 

medicines work and some medicines may affect the 

way Rybelsus? works. 


What are the possible side effects of Rybelsus?? 
Rybelsus? may cause serious side effects, 
including: 

e inflammation of your pancreas (pancreatitis). 
Stop using Rybelsus? and call your healthcare 
provider right away if you have severe pain in your 
stomach area (abdomen) that will not go away, 
with or without vomiting. You may feel the pain 
from your abdomen to your back 


* changes in vision. Tell your healthcare provider if 
you have changes in vision during treatment with 
Rybelsus® 

° low blood sugar (hypoglycemia). Your risk 
for getting low blood sugar may be higher if you 
use Rybelsus® with another medicine that can 


RYBELSUS® is a registered trademark of Novo Nordisk A/S. 
FF. ® Novo Nordisk is a registered trademark of Novo Nordisk A/S. 
novo nordisk © 2020 Novo Nordisk All rights reserved. US20RYB00495 September 2020 


МАПУ, 
о 
RYBELSUS® does not increase 
the risk of major cardiovascular 


(CV) events such as heart attack, 
stroke, or death’ 


aln a 6-month study looking at A1C with 703 adults with T2D 
comparing 7 mg RYBELSUS® and 14 mg RYBELSUS® with a 
sugar pill when both were added to diet and exercise. 

In a cardiovascular safety study, 3183 adults with T2D and 

a high risk of CV events were treated with either 14 mg 
RYBELSUS? or a sugar pill in addition to their usual diabetes 
and CV medications. 
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! Text? RESULTS to 44535 
to learn more about .. 





cause low blood sugar, such as а sulfonylurea or 
insulin. Signs and symptoms of low blood 
sugar may include: dizziness or lightheadedness, 
blurred vision, anxiety, irritability or mood changes, 
sweating, slurred speech, hunger, contusion or 
drowsiness, shakiness, weakness, headache, fast 
heartbeat, and feeling jittery 


° kidney problems (kidney failure). In people 
who have kidney problems, diarrhea, nausea, and 
vomiting may cause a loss of fluids (dehydration), 
which may cause kidney problems to get worse. It 
is important for you to drink fluids to help reduce 
your chance of dehydration 


° serious allergic reactions. Stop using Rybelsus® 
and get medical help right away, if you have any 
symptoms of a serious allergic reaction including 
itching, rash, or difficulty breathing 

The most common side effects of Rybelsus® may 

include nausea, stomach (abdominal) pain, diarrhea, 

decreased appetite, vomiting, and constipation. 

Nausea, vomiting, and diarrhea are most common 

when you first start Rybelsus®. 


Please see Brief Summary of Prescribing 
Information on adjacent page. 


‘Commercially insured patients only. Offer valid for up to 
six 30-day fills. Eligibility and other restrictions apply. 

‘Message and data rates may apply. Check with your mobile 
service provider. Message frequency will be based on your 
selections. Text HELP to 44535 for help. Text STOP to 44535 to 
quit. See Terms and Conditions of Use at RYBELSUS.com. 


See cost and savings info at 
RYBELSUS.com, and ask your healthcare 
provider about RYBELSUS? today. 
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Brief Summary of information about RYBELSUS® (semaglutide) tablets 


HYBE LSUS' 
| Semaglutide tablets maium 
Rx Only 

[his information is not comprehensive. 

e [alk to your healthcare provider or pharmacist 

e Visit www.novo-pi.com/rybelsus.pdf to obtain the FDA-approved product labeling 
| * Call 1-833-GLP-PILL 


Read this Medication Guide before you start using RYBELSUS? and each time you 
get a refill. There may be new information. This information does not take the place 
of talking to your healthcare provider about your medical condition or your treatment. 


| What is the most important information | should know about 
RYBELSUS®? 


RYBELSUS® may cause serious side effects, including: 


e Possible thyroid tumors, including cancer. [ell your healthcare provider 
if you get a lump or swelling in your neck, hoarseness, trouble swallowing, or 
shortness of breath. These may be symptoms of thyroid cancer. In studies with 
rodents, RYBELSUS® and medicines that work like RYBELSUS® caused thyroid 
tumors, including thyroid cancer. It is not known if RYBELSUS® will cause thyroid 
tumors or a type of thyroid cancer called medullary thyroid carcinoma (MTC) in 
people. 


Do not use RYBELSUS® if you or any of your family have ever had a type of 
thyroid cancer called medullary thyroid carcinoma (MTC), or if you have an 
endocrine system condition called Multiple Endocrine Neoplasia syndrome type 2 
(MEN 2). 


|! What is RYBELSUS®? 


RYBELSUSS is a prescription medicine used along with diet and exercise to improve 
blood sugar (glucose) in adults with type 2 diabetes. 


e RYBELSUS® is not recommended as the first choice of medicine for treating 
diabetes. 

e |t is not known if RYBELSUS? can be used in people who have had pancreatitis. 

e RYBELSUS® is not for use in patients with type 1 diabetes and people with 
diabetic ketoacidosis. 


It is not known if RYBELSUSS is safe and effective for use in children under 18 years 
of age. 


Do not use RYBELSUS? if: 

e you or any of your family have ever had a type of thyroid cancer called medullary 
thyroid carcinoma (MTC) or if you have an endocrine system condition called 
Multiple Endocrine Neoplasia syndrome type 2 (MEN 2). 


e you are allergic to semaglutide or any of the ingredients in RYBELSUSS. 


| Before using RYBELSUS®, tell your healthcare provider if you have any 
other medical conditions, including if you: 


have or have had problems with your pancreas or kidneys. 

have a history of vision problems related to your diabetes. 

are pregnant or plan to become pregnant. It is not known if RYBELSUS® will 
harm your unborn baby. You should stop using RYBELSUS? 2 months before 
you plan to become pregnant. Talk to your healthcare provider about the best 
way to control your blood sugar if you plan to become pregnant or while you are 
pregnant. 


are breastfeeding or plan to breastfeed. Breastfeeding is not recommended during 
treatment with RYBELSUSS. 
Tell your healthcare provider about all the medicines you take, including 
prescription and over-the-counter medicines, vitamins, and herbal supplements. 
RYBELSUS? may affect the way some medicines work and some medicines may 
affect the way RYBELSUSS works. 
Before using RYBELSUS®, talk to your healthcare provider about low 
blood sugar and how to manage it. Tell your healthcare provider if you are 
taking other medicines to treat diabetes, including insulin or sulfonylureas. 
Know the medicines you take. Keep a list of them to show your healthcare provider 
| and pharmacist when you get a new medicine. 


Manufactured by: Novo Nordisk A/S, DK-2880 Bagsvaerd, Denmark 
RYBELSUS® is a registered trademark of Novo Nordisk A/S. 
© 2020 Novo Nordisk . US20RYB00078 2/2020 





How should | take RYBELSUS®? 

e Таке RYBELSUS® exactly as your healthcare provider tells you to. 

e Таке RYBELSUS? by mouth on an empty stomach when you first wake up. 
e Таке RYBELSUS® with a sip of water (no more than 4 ounces). 

e Do not split, crush or chew. Swallow RYBELSUS® whole. 


e After 30 minutes, you can eat, drink, or take other oral medications. 
RYBELSUS® works best if you eat 30 to 60 minutes after taking RYBELSUSS. 


e |f you miss a dose of RYBELSUSS, skip the missed dose and go back to your 
regular schedule. 


e [alk to your healthcare provider about how to prevent, recognize and manage low 
blood sugar (hypoglycemia), high blood sugar (hyperglycemia), and problems 


you have because of your diabetes. 





What аге the possible side effects of RYBELSUS®? 

RYBELSUS? may cause serious side effects, including: 

e See "What is the most important information | should know about 
RYBELSUS®?” 


inflammation of your pancreas (pancreatitis). Stop using RYBELSUS® 
and call your healthcare provider right away if you have severe pain in your 
stomach area (abdomen) that will not go away, with or without vomiting. 

You may feel the pain from your abdomen to your back. 


changes in vision. Tell your healthcare provider if you have changes in vision 
during treatment with RYBELSUSS. 


low blood sugar (hypoglycemia). Your risk for getting low blood sugar may 
be higher if you use RYBELSUS® with another medicine that can cause low blood 
sugar, such as a sulfonylurea or insulin. Signs and symptoms of low blood 
sugar may include: 


o dizziness or light-headedness 

o anxiety, irritability, or mood changes 

o slurred speech o hunger 

o shakiness о weakness 

o fast heartbeat o feeling jittery 
kidney problems (kidney failure). In people who have kidney problems, 
diarrhea, nausea, and vomiting may cause a loss of fluids (dehydration) which 


may cause kidney problems to get worse. It is important for you to drink fluids to 
help reduce your chance of dehydration. 


serious allergic reactions. Stop using RYBELSUS® and get medical help 
right away, if you have any symptoms of a serious allergic reaction including 
itching, rash, or difficulty breathing. 


The most common side effects of RYBELSUS® may include nausea, 
stomach (abdominal) pain, diarrhea, decreased appetite, vomiting and constipation. 
Nausea, vomiting and diarrhea are most common when you first start RYBELSUS®. 


Talk to your healthcare provider about any side effect that bothers you or does not go 
away. These are not all the possible side effects of RYBELSUS®. 


Call your doctor for medical advice about side effects. You may report side effects to 
FDA at 1-800-FDA-1088. 


How should | store RYBELSUS®? 

e Store RYBELSUS® at room temperature between 68°F and 77°F (20°C to 25°C). 
e Store in a dry place away from moisture. 

e Store tablet in the original pack. 

e Keep the tablet in the pack until you are ready to take It. 

e Keep RYBELSUS® and all medicines out of the reach of children. 


o blurred vision 

o sweating 

o confusion or drowsiness 
о headache 
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CARIBBEAN 
SHRIMP BOWL 


Quick Fix 


These meal-in-one dishes power you up with nutritious 
deliciousness. Now you're the dinnertime MVP! 
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FAMILY KITCHEN 


Ramen Noodle Stir-Fry 
This mildly flavored stir-fry combines 
tender chicken strips with vegetables 
and popular ramen noodles. It's a 
quick-to-fix meal for two. 

—Dawn Boothe, Lynn Haven, FL 


Takes: 15 min. ° Makes: 2 servings 


1 pkg. (3 oz.) ramen noodles 
1% cups hot water 
8 oz.boneless skinless chicken 
breasts, cut into 2-in. strips 
2 tsp.canolaoil, divided 
1 largegreen pepper, cubed 
7s cupchoppedonion 
1 garlic clove, minced 
7» cup reduced-sodium 
chicken broth 
2 tsp. reduced-sodium soy sauce 


RAMEN 
NOODLE 
STIR-FRY 





1 tsp.salt-free seasoning blend 
1 smalltomato, cut into wedges 


In a bowl, place the noodles in hot 
water for 2 minutes; drain and set 
aside. Discard seasoning package 

or save for another use. In a large 
nonstick skillet, stir-fry chicken 

in 1 tsp. oil until no longer pink. 
Remove and keep warm. Stir-fry 
green pepper, onion and garlic in the 
remaining 1 tsp. oil until crisp-tender. 
Add the chicken, broth, soy sauce, 
seasoning blend and noodles; toss 
gently. Add tomato; heat through. 

2 CUPS 419 cal., 14g fat (5g sat. fat), 
66mg chol., 590mg sod., 39g carb. 

(O sugars, 3g fiber), 33g pro. 
DIABETIC EXCHANGES 3 lean meat, 

3 vegetable, 175 starch, 1 fat. 
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Caribbean Shrimp Bowl 
After switching to 
a paleo diet a few 
| years ago, we have 
started eating lots 
more veggies for 
almost every meal—yes, even 
breakfast! This is chock-full of 
veggies and has tons of Caribbean- 
inspired flavor. Plus, it all comes 
together in just one skillet! 
Courtney Stultz, Weir, KS 





Takes: 30 min. • Makes: 4 servings 


2 Tbsp. olive oil or 
coconut oil, divided 

1 Ib. uncooked shrimp 
(26-30 per Ib.), peeled 
and deveined 

2 cupsfrozenriced cauliflower 

1 pkg. (12 oz.) broccoli 
coleslaw mix 

1 large sweet red pepper, 
chopped 

1 medium onion, chopped 

1 Tbsp. adobo seasoning 

"^4 tsp. pepper 

"^ to /2tsp. crushed red 
pepper flakes 

Ув tsp. sea salt 

1 cup cubed fresh pineapple 
or unsweetened pineapple 
chunks, drained 

1 cup chopped peeled mango 

Ys сир minced fresh cilantro 


1. In a large skillet, heat 1 Tbsp. oil 
over medium-high heat. Add 
shrimp; cook and stir until shrimp 
turn pink, 3-4 minutes. Remove 
and keep warm. 

2. In the same skillet, heat 
remaining 1 Tbsp. oil. Add the 
cauliflower rice, broccoli slaw, 

red pepper, onion, adobo, pepper, 
crushed pepper flakes and salt. 
Cook, covered, over medium heat 
until vegetables are crisp-tender, 
8-10 minutes. Add the pineapple, 
mango, cilantro and shrimp; heat 
through. Serve with additional 
cilantro if desired. 

2% CUPS 267 cal., 9g fat (1g sat. fat), 
138mg chol., 1240mg sod., 26g carb. 
(16g sugars, 6g fiber), 23g pro. 
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ҒАТ HEALTHY 
YOUR WAY 
Instead of focusing 
on what foods to avoid 
home cooks are choosing 
foods that promise 
better health benefits. 
See all our trends at 
tasteofhome.com/ 
foodtrendsFM21 
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Meal Planner — 


TEN 
MINUTES 
OF PREP IS ALL 
IT TAKES TO 
MAKE THIS 
BIRD! 


Savory 
Roasted 
Chicken 


% 





FAMILY KITCHEN 


© START WITH THIS 
ROASTED CHICKEN, 


then use the leftovers to 
quickly make two other 
family-approved meals 
during the week. 


Savory Roasted Chicken 
When you want an impressive main 
dish for Sunday dinner or a special- 
occasion meal, you can't go wrong 
with this classic golden chicken. 
—Taste of Home Test Kitchen 
Prep: 10 min. 

Bake: 1/2 hours + standing 

Makes: 10 servings 


1 roasting chicken (6 to 7 lbs.) 
1 tsp. onion salt 

Y2 tsp. dried thyme 

Y2 tsp. dried savory 

^ tsp. grated orange zest 

Y tsp. pepper 

1 tsp. vegetable oil 


LEFTOVER 


. . CHICKEN HAS 
1. Place chicken on a rack in a shallow THIS DISH 
roasting pan. Carefully loosen skin | OVEN-READY IN ` 
above breast meat. Combine onion 15 MINUTES! ¢ 


salt, thyme, savory, orange zest and 
pepper; rub half the mixture under 
loosened skin. Rub skin with oil; 
sprinkle with remaining herb mixture. 
2. Bake at 375? until a thermometer 
inserted in thickest part of thigh | 
reads 170°-175°, 175-2 hours. Let же 
stand for 10-15 minutes. Remove skin 





before carving. Skim fat and thicken Poppy Seed Chicken 4 cups cubed cooked chicken 
pan juices for gravy if desired. This simple yet delicious chicken 3 cups cooked rice 
4 OZ. COOKED CHICKEN 197 cal., recipe is great for a weeknight 1% cups butter-flavored 
8g fat (2g sat. fat), 86mg chol., dinner. As a bonus, leftovers cracker crumbs 
267mg sod., 0 carb. (0 sugars, reheat well in the microwave > cup butter, melted 
0 fiber), 29g pro. for lunch the next day. 
DIABETIC EXCHANGES 4 lean meat. —Janet Zoss, Jackson, MI 1. In a large bowl, combine the 
ی ج ج س چ ی ر چ چ چچ‎ eR sour cream, soup, poppy seeds 
Prep: 15 min. * Bake: 30 min. and dill. Stir in chicken and rice. 
SPONSORED Makes: 6 servings 2. Spread into a greased 11x7-in. 
TRY THIS! baking dish. Combine the crumbs 
HIDDEN VALLEY" 1 cupsourcream and butter; sprinkle over top. 
ORIGINAL RANCH’ 1 сап (10% oz.) condensed Bake, uncovered, at 350° until 
SEASONING SHAKER cream of chicken bubbly, about 30 minutes. 
Shake up your soup, undiluted 1/5 CUPS 668 cal., 40g fat (18g sat. 
recipes with the 1 Tbsp.poppy seeds fat), 137mg chol., 771mg sod., 44g 
bold & delicious 1 tsp.dill weed carb. (4g sugars, 2g fiber), 33g pro. 


flavor of Hidden 
Valley? Original 
Ranch® Seasoning. 
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TURNS THIS 
TRADITIONAL 
EGG DISH INTO 

A MEATY 
MEAL. 


Spinach Chicken Frittata 
This is one of my favorite ways to eat 
spinach. It’s so versatile, so vary the 
veggies, meat and cheese if you like. 
—Paula Tuduri, Bozeman, MT 


Takes: 30 min. * Makes: 4 servings 


Y2 cup julienned sweet red pepper 
7» cup chopped onion 
2 Tbsp. olive oil 
3 large eggs 
Ж» cup 2% milk 
1 cup shredded cooked chicken 
1 pkg. (10 oz.) frozen 
chopped spinach, thawed 
and squeezed dry 
7» cup shredded part-skim 
mozzarella cheese 
1 Tbsp. grated Parmesan cheese 
Y2 tsp. salt 
74 tsp. pepper 


In a large skillet, saute red pepper 
and onion in oil until tender. In a large 
bowl, beat the eggs and milk. Stir in 
chicken, ⁄2 cup spinach, mozzarella 
and Parmesan cheeses, salt and 
pepper (save the remaining spinach 
for another use). Add to the skillet. 
Cover and cook over medium heat 
until a knife inserted in the center 
comes out clean, 7-10 minutes. 

Cut into wedges. 

1 PIECE 208 cal., 15g fat (4g sat. fat), 
152mg chol., 533mg sod., 8g carb. 
(4g sugars, 3g fiber), 12g pro. e 
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DUPIXENTZ 
(dupilumab) Injection 
200mg - 300mg 











e IMPROVES LUNG FUNCTION SO YOU CAN BREATHE BETTER 
IN AS LITTLE AS 2 WEEKS 

° HELPS PREVENT SEVERE ASTHMA ATTACKS 

° GAN REDUCE OR COMPLETELY ELIMINATE ORAL STEROID USE 


DUPIXENT is the first-of-its-kind asthma treatment that blocks 
two key sources of inflammation in the lungs. 


Proactively control your asthma symptoms before they even start. 
The result: better breathing so you can DU MORE of the things you want to do—with less asthma. 


SANOFI GENZYME vg REGENERON 


© 2020 Sanofi and Regeneron Pharmaceuticals, 
Inc. All Rights Reserved. DUP.20.07.0421 08/2020 
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INDICATION 


DUPIXENT is a prescription medicine used with other asthma medicines 
for the maintenance treatment of moderate-to-severe eosinophilic or oral 
steroid dependent asthma in people aged 12 years and older whose asthma 
is not controlled with their current asthma medicines. DUPIXENT helps prevent 
severe asthma attacks (exacerbations) and can improve your breathing. 
DUPIXENT may also help reduce the amount of oral corticosteroids you 
need while preventing severe asthma attacks and improving your breathing. 
DUPIXENT is not used to treat sudden breathing problems. It is not known if 
DUPIXENT is safe and effective in children with asthma under 12 years of age. 


IMPORTANT SAFETY INFORMATION 


Do not use if you are allergic to dupilumab or to any of the ingredients 
in DUPIXENT. 


Before using DUPIXENT, tell your healthcare provider about all your medical 

conditions, including if you: 

* have a parasitic (helminth) infection 

*are scheduled to receive any vaccinations. You should not receive a "live 
vaccine" if you are treated with DUPIXENT. 

* are pregnant or plan to become pregnant. It is not known whether DUPIXENT 
will harm your unborn baby. 

- There is a pregnancy exposure registry for women who take DUPIXENT 
during pregnancy to collect information about the health of you and your 
baby. Your healthcare provider can enroll you or you may enroll yourself. 
To get more information about the registry call 1-877-311-8972 or go to 
https://mothertobaby.org/ongoing-study/dupixent/. 

* are breastfeeding or plan to breastfeed. It is not known whether DUPIXENT 

passes into your breast milk. 

Tell your healthcare provider about all the medicines you take, including 
prescription and over-the-counter medicines, vitamins and herbal supplements. 
Especially tell your healthcare provider if you are taking oral, topical, or 
inhaled corticosteroid medicines or use an asthma medicine. Do not change 
or stop your corticosteroid medicine or other asthma medicine without 
talking to your healthcare provider. This may cause other symptoms that 
were controlled by the corticosteroid medicine or other asthma medicine to 
come back. 

DUPIXENT can cause serious side effects, including: 

e Allergic reactions (hypersensitivity), including a severe reaction known as 
anaphylaxis. Stop using DUPIXENT and tell your healthcare provider or get 
emergency help right away if you get any of the following symptoms: breathing 
problems, fever, general ill feeling, swollen lymph nodes, swelling of the face, 
mouth and tongue, hives, itching, fainting, dizziness, feeling lightheaded (low 
blood pressure), joint pain, or skin rash. 

* Inflammation of your blood vessels. Rarely, this can happen in people with 
asthma who receive DUPIXENT. This may happen in people who also take a 
steroid medicine by mouth that is being stopped or the dose is being lowered. It 
is not known whether this is caused by DUPIXENT. Tell your healthcare provider 
right away if you have: rash, shortness of breath, persistent fever, chest pain, or 
a feeling of pins and needles or numbness of your arms or legs. 

The most common side effects in patients with asthma include injection site 
reactions, pain in the throat (oropharyngeal pain), and high count of a certain 
white blood cell (eosinophilia). 

Tell your healthcare provider if you have any side effect that bothers you or 
that does not go away. These are not all the possible side effects of DUPIXENT. 
Call your doctor for medical advice about side effects. You are encouraged to 
report negative side effects of prescription drugs to the FDA. Visit www.fda.gov/ 
medwatch, or call 1-800-FDA-1088. 

Use DUPIXENT exactly as prescribed. Your healthcare provider will tell you how 
much DUPIXENT to inject and how often to inject it. DUPIXENT is an injection given 
under the skin (subcutaneous injection). If your healthcare provider decides that 
you or a caregiver can give DUPIXENT injections, you or your caregiver should 
receive training on the right way to prepare and inject DUPIXENT. Do not try to 
inject DUPIXENT until you have been shown the right way by your healthcare 


provider. In children 12 years of age and older, it is recommended that DUPIXENT 
be administered Бу or under supervision of an adult. 


Please see Brief Summarv of Prescribing Information on the following page. 


Brief Summary of Important Patient Information about DUPIXENT? (dupilumab) Вх Only 
(DU-pix’-ent) 
injection, for subcutaneous use 


What is DUPIXENT? 
e DUPIXENT 15 a prescription medicine used: 


— with other asthma medicines for the maintenance treatment of 
moderate-to-severe eosinophilic or oral steroid dependent asthma in 
people aged 12 years and older whose asthma is not controlled with 
their current asthma medicines. DUPIXENT helps prevent severe asthma 
attacks (exacerbations) and can improve your breathing. DUPIXENT 
may also help reduce the amount of oral corticosteroids you need while 
preventing severe asthma attacks and improving your breathing. 


e DUPIXENT is not used to treat sudden breathing problems 


e |t is not known if DUPIXENT is safe and effective in children with asthma 
under 12 years of age. 


Who should not use DUPIXENT? 

Do not use DUPIXENT if you are allergic to dupilumab or to any of the 
ingredients in DUPIXENT. See the end of this summary of information for a 
complete list of ingredients in DUPIXENT. 


What should l tell my healthcare provider before using DUPIXENT? 
Before using DUPIXENT, tell your healthcare provider about all your 
medical conditions, including if you: 


e have a parasitic (helminth) infection 


e are scheduled to receive any vaccinations. You should not receive a "live 
vaccine" if you are treated with DUPIXENT. 


e are pregnant or plan to become pregnant. It is not known whether DUPIXENT 
will harm your unborn baby. 


Pregnancy Registry 

There is a pregnancy exposure registry for women who take DUPIXENT 
during pregnancy to collect information about the health of you and your 
baby. Your healthcare provider can enroll you or you may enroll yourself. 
To get more information about the registry call 1-877-311-8972 or go to 
httos://mothertobaby.org/ongoing-study/dupixent/. 


e are breastfeeding or plan to breastfeed. It is not known whether DUPIXENT 
passes into your breast milk. 


Tell your healthcare provider about all of the medicines you take including 
prescription and over-the-counter medicines, vitamins, and herbal 
supplements. 


Especially tell your healthcare provider if you: 


e are taking oral, topical, or inhaled corticosteroid medicines 
e or use an asthma medicine 


Do not change or stop your corticosteroid medicine or other asthma medicine 
without talking to your healthcare provider. This may cause other symptoms 
that were controlled by the corticosteroid medicine or other asthma medicine 
to come back. 


How should | use DUPIXENT? 

e See the detailed “Instructions for Use" that comes with DUPIXENT 
for information on how to prepare and inject DUPIXENT and how 
to properly store and throw away (dispose of) used DUPIXENT pre- 
filled syringes. 


e Use DUPIXENT exactly as prescribed by your healthcare provider. 


e Your healthcare provider will tell you how much DUPIXENT to inject and 
how often to inject it. 


e DUPIXENT is given as an injection under the skin (subcutaneous injection). 


e |f your healthcare provider decides that you or a caregiver can give the 
injections of DUPIXENT, you or your caregiver should receive training 
on the right way to prepare and inject DUPIXENT. Do not try to inject 
DUPIXENT until you have been shown the right way by your healthcare 
provider. In children 12 years of age and older, it is recommended that 
DUPIXENT be administered by or under supervision of an adult. 


How should | use DUPIXENT? (continued) 

e |f you miss a dose of DUPIXENT, give the injection within 7 days from the 
missed dose, then continue with the original schedule. If the missed dose 
is not given within 7 days, wait until the next scheduled dose to give your 
DUPIXENT injection. 


e |f you inject more DUPIXENT than prescribed, call your healthcare provider 
right away. 


e Your healthcare provider may prescribe other medicines to use with 
DUPIXENT. Use the other prescribed medicines exactly as your healthcare 
provider tells you to. 


What are the possible side effects of DUPIXENT? 
DUPIXENT can cause serious side effects, including: 


e Allergic reactions (hypersensitivity), including a severe reaction 
known as anaphylaxis. Stop using DUPIXENT and tell your healthcare 
provider or get emergency help right away if you get any of the following 
symptoms: breathing problems, fever, general ill feeling, swollen lymph 
nodes, swelling of the face, mouth and tongue, hives, itching, fainting, 
dizziness, feeling lightheaded (low blood pressure), joint pain, or skin rash. 


Inflammation in your blood vessels: Rarely, this can happen in people 
with asthma who receive DUPIXENT. This may happen in people who also 
take a steroid medicine by mouth that is being stopped or the dose is 
being lowered. It is not known whether this is caused by DUPIXENT. Tell 
your healthcare provider right away if you have: rash, shortness of breath, 
persistent fever, chest pain, or a feeling of pins and needles or numbness 
of your arms or legs. 


The most common side effects of DUPIXENT in patients with asthma 
include: injection site reactions, pain in the throat (oropharyngeal pain), and 

high count of a certain white blood cell (eosinophilia). 

Tell your healthcare provider if you have any side effect that bothers you or 

that does not go away. These are not all of the possible side effects of DUPIXENT. 
Call your doctor for medical advice about side effects. You may report side 
effects to FDA. Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 


General information about the safe and effective use of DUPIXENT. 


Medicines are sometimes prescribed for purposes other than those listed in 
a Patient Information leaflet. Do not use DUPIXENT for a condition for which it 
was not prescribed. Do not give DUPIXENT to other people, even if they have 
the same symptoms that you have. It may harm them. 


This is a brief summary of the most important information about DUPIXENT. 
If you would like more information, talk with your healthcare provider. You 
can ask your pharmacist or healthcare provider for more information about 
DUPIXENT that is written for healthcare professionals. 


For more information about DUPIXENT, go to www.DUPIXENT.com or call 
1-844-DUPIXENT (1-844-387-4936) 


What are the ingredients in DUPIXENT? 

Active ingredient: dupilumab 

Inactive ingredients: L-arginine hydrochloride, L-histidine, polysorbate 80, 
sodium acetate, sucrose, and water for injection 


Manufactured by: Regeneron Pharmaceuticals, Inc., Tarrytown, NY 10591 
U.S. License # 1760; Marketed by sanofi-aventis U.S. LLC, (Bridgewater, 

NJ 08807) and Regeneron Pharmaceuticals, Inc. (Tarrytown, NY 10591) 

/ DUPIXENT is a registered trademark of Sanofi Biotechnology / ©2020 
Regeneron Pharmaceuticals, Inc. /sanofi-aventis U.S. LLC. All rights reserved. 
Issue Date: August 2020 
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STORY BY MANDY NAGLICH 
PHOTOGRAPHY BY HANNAH PICKLE 


KING CAKE IN NEW ORLEANS 
ISN’T JUST DESSERT—IT’S A 
WAY OF LIFE. Most of us may 
be accustomed to seeing the 
vibrant tricolored cake for a 
week around Mardi Gras, but 
for a New Orleans resident like 
Joy Wilson, king cake season 
starts in early January on 
Epiphany, also known as Kings 
Day, and ends in a flurry of delight on Fat Tuesday. 

Joy is better known as Joy the Baker, the 
unambiguous name of the blog and Instagram 
account where she shares her recipes with almost 
half a million followers. Since moving to New 
Orleans over six years ago, she’s 
been awestruck by the creative 
spins that local pastry chefs put 
on the classic king cake. 

“Once I went to a party where 
everyone brought a king cake, 
either homemade or from some 
fancy bakery,” Joy says. “There were probably 
50 people at this party, and so many types of cake.” 

Seeing all that variety inspired Joy to experiment 
with the recipe for her blog. She’s tried fruit fillings, 
pull-apart king cakes and even a savory twist with 
smoked sausage. This easy one-pan version is her 
favorite way to introduce new bakers to the pure 
fun that is making one of these Mardi Gras marvels. 

“Tt’s the kind of cake that you might throw 
together when you know you have company coming 





? 
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“Once I went to 
a party where 
everyone brought 
a king cake.” 


over in an hour,” she says. “It’s coffee cake meets 
king cake, and it’s simple and delicious.” 

Every king cake started with a yeasted dough, 
which Joy has decades of practice making. But for 
more novice bakers, using yeast can be intimidating. 
Joy doesn’t think there is any reason to fret. 

“Here’s the thing—you just gotta do it!” she says, 
“People who don’t work with yeast a lot might have 
some in their pantry, but it’s probably too old.” 

This easy version calls for rapid-rise or instant 
yeast, but for success with other yeast cakes, Joy 
suggests putting the yeast in a little warm water 
with some sugar before incorporating it into the 
recipe. When a small layer of foam forms at the 
water's surface, you know that the yeast is alive 
and ready to make a soft, fluffy 
cake. If you don't see any 
bubbles, send that yeast to 
the trash and make a trip 
to the store for a fresh packet. 

Joy shares tips like this at 
her gorgeous New Orleans event 
space called Bakehouse. Her classes have gone 
virtual, so hopeful bakers can learn the ins and outs 
of special recipes like homemade pies, buttermilk 
biscuits and fresh pretzels from anywhere with an 
internet connection. 

Of course, Joy has to share this local delicacy with 
her students. ^We do two king cake classes every 
year, and they always sell out," she says. Because 
if you're going to make a king cake, there's no better 
baker to learn from than the queen herself. 





Easy One-Dish King Cake 
There’s no rolling or braiding and barely 
any resting for this yeasted cake. It comes 
together іп one bowl and one dish (the 
pan it bakes in) and bakes in a cold oven. 
—Joy Wilson, New Orleans, LA 


Prep: 20 min. + standing ° Bake: 25 min. 
+ cooling ° Makes: 8 servings 


1%. cups all-purpose flour 
3 Tbsp. sugar 
74 tsp. kosher salt 
3 tsp. quick-rise yeast 
7s cup warm whole milk 
(110° to 115°) 
2 Tbsp. unsalted butter, melted 
2 Tbsp. canola oil 
1 large egg, lightly beaten 
FOR THE CINNAMON MIXTURE 
% cup packed light brown sugar 
1% tsp. ground cinnamon 
3 Tbsp. unsalted butter, melted 
1 pinch kosher salt 
FOR THE ICING 
1 cup confectioners’ sugar 
1 to2 Tbsp. whole milk 
1 Tbsp. butter, melted 
Y2 tsp. pure vanilla extract 
Optional: Colored sugar 
or sprinkles, plastic baby 


1. Grease an 8-in. round cake pan with 
butter. Add dry ingredients including 
yeast to the cake pan and whisk to 
combine. Add milk, melted butter, oil 
and beaten egg. Whisk to combine, 

and use a spatula to coax any flour 
from bottom edge of pan. 

2. Allow batter to rest in the pan for 
10-15 minutes. Meanwhile, in a small bowl, 
stir together brown sugar, cinnamon, 
melted butter and salt until the mixture 
is moistened and sandy. 

3. Top batter evenly with cinnamon 
mixture. Use a butter knife to swirl 

the cinnamon sugar into the batter. 
Allow to rest for 5 more minutes. 

4. Place cake pan in a COLD oven; set 
temperature to 350°. Bake until lightly 
browned and firm in center, 25-30 
minutes. Cool on a wire rack 20 minutes. 
Combine icing ingredients in the same 
bowl used to make the cinnamon 
mixture; drizzle over the warm cake. 

5. If desired, sprinkle with purple, gold 


and green sugar, and insert a plastic baby. 


1PIECE 369 cal., 14g fat (6g sat. fat), 
48mg chol., 113mg sod., 58g carb. 
(38g sugars, 1g fiber), 5g pro. e 


the following year. 


Tuck a plastic 
baby into the cake 
to follow Mardi 
Gras tradition. 
N’awlins lore says 
whoever finds the 
baby in their piece 
is granted luck 
and will host the 
Mardi Gras meal 
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Love baking? Or want to break into it? 

Join Bakeable, Taste of Home’s community for everything 
you want to know about baking, including the very best 
recipes, gorgeous inspiration and easy step-by-step 
instructions. Join our active community of bakers 

by taking part in a monthly baking challenge! Our 
February bake Is our Ultimate Fudgy Brownies recipe, 
created by TOH Executive Culinary Director Sarah 
Farmer. Head online to find the recipe, easy how-to 
tips, video instruction and more. Come join the fun! 


Get the recipes and all the details on how to 
participate at tasteofhome.com/bakeableFM21. 
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LIVE LIFE WITHOUT PAIN — 7 


Plantar Fasciitis ° Arthritis ° Joint Pain • Heel Spurs • Back & Knee Pain 





Corrective Fit Orthotic 
S50 Value Free 
podiatrist-grade support with 
every shoe purchase 

Excludes sandals. 


PATENTED VERSOSHOCK® SOLE 
SHOCK ABSORPTION SYSTEM 





Enjoy the benefits of exercise 
with proven pain relief. 


v Ultimate Comfort 
v Renewed Energy 
v Maximum Protection 
v Improve Posture 





“Results of a double-blind study conducted by Olive View UCLA Medical Center. 





G-DEFY MIGHTY WALK $155 (ІШІ $30 OFF 
YOUR ORDER 


Men Sizes 7.5-15 M/W/XW Women Sizes 6-11 MAW/XW 
- Gray TB9024MGS - Gray/Salmon TB9024FGP 
- Blue/Black TB9024MLU - White/Purple TB9024FWP www.gdefy.com 
- Black TB9024MBL - Purple/Black ТВ9024ҒІР 


Expires May 31, 2021 
Free Exchanges * Free Returns 
100% Satisfaction Guaranteed 


Call 1(800) 429-0039 
Gravity Detyer Corp. 
10643 Glenoaks Blvd. Pacoima, CA 91331 





VersoShock® U.S Patent #US8,555,526 B2. May be eligible for Medicare reimbursement. This product is not intended to treat, cure or prevent any disease. $30 off 
applies to orders of $100 or more for a limited time. Cannot be combined with other offers. 996 CA sales tax applies to orders in California. Shoes must be 
returned within 30 days in like-new condition for full refund or exchange. Credit card authorization required. See website for complete details. 
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Cranberry Nutella 
Sandwich Cookies 

| created these cookies for my family 
after | realized that we had been 
without Nutella for far too long! 
Tart dried cranberries are a natural 
pairing with the hazelnut flavor. We 
can’t get enough of these sweet 
sandwich cookies! 

Nancy Mock, Colchester, VT 


Prep: 25 min. + chilling 
Bake: 20 min./batch + cooling 
Makes: 16 sandwich cookies 


1 cup unsalted butter, softened 
1 cup confectioners’ sugar 

3 tsp. vanilla extract 
2/4 cupsall-purpose flour 

Ж tsp. salt 

/ cup dried cranberries, 

finely chopped 
"^ сир 2% milk 
% cup Nutella 


1. In а large bowl, cream butter and 
confectioners’ sugar on high speed 
until light and fluffy, 5-7 minutes. 
Beat in the vanilla. In another bowl, 
whisk flour and salt; gradually beat 
into creamed mixture. Stir in the 
cranberries. Divide dough in half; 
shape each half into a disk. Wrap 
and refrigerate 30 minutes or until 
firm enough to roll. 

2. Preheat the oven to 325°. On 

a lightly floured surface, roll each 
portion of dough to 74-іп. thickness. 
Cut with a floured 2-in. diamond- 
shaped cookie cutter. Place 2 in. 
apart on parchment-lined baking 
sheets. Brush with milk. 

3. Bake until the edges begin to 
brown, 18-20 minutes. Remove 
cookies from pans to wire racks 

to cool completely. Spread Nutella 
over bottoms of half the cookies; 
top with remaining cookies. Store 
in an airtight container. 

1 SANDWICH COOKIE 284 cal., 16g fat 
(8g sat. fat), 31mg chol., 47mg sod., 
34g carb. (19g sugars, 1¢ fiber), 

3g pro. 

TEST KITCHEN TIP Turn this treat into 
an ice cream sandwich. Add a small 
scoop of chocolate, vanilla, coffee 
or strawberry ice cream on top of 
the Nutella layer and then freeze 
until ready to serve. 


Brownie Kiss Cupcakes 
My goddaughter asks me to make 
these for her birthday to share at 
school. One year, she requested 32 
but needed only 27 for classmates. 
Wonder where the five others went! 
—Pamela Lute, Mercersburg, PA 


Takes: 30 min. ° Makes: 9 cupcakes 


Уз cup butter, softened 

1 cup sugar 

2 large eggs, room temperature 
1 tsp. vanilla extract 

% cup all-purpose flour 

Y2 cup baking cocoa 

Ж tsp. baking powder 

Ж tsp. salt 

9 milk chocolate kisses 


1. In а large bowl, cream butter 

and sugar until light and fluffy, 

5-7 minutes. Beat in eggs and vanilla. 
Combine the flour, cocoa, baking 
powder and salt; gradually add to 
the creamed mixture and mix well. 

2. Fill paper- or foil-lined muffin cups 
two-thirds full. Place a chocolate kiss, 
tip end down, in the center of each. 
3. Bake at 350° until top of brownie 
springs back when lightly touched, 
20-25 minutes. 

1 CUPCAKE 239 cal., 10g fat (5g sat. 
fat), 66mg chol., 163mg sod., 36g 
carb. (24g sugars, 1g fiber), 4g pro. 


Salted Peanut Squares 
Want to give something a little out 
of the ordinary to loved ones? This 
recipe makes nearly 10 dozen chewy, 
nutty, sweet-salty bites. 

—Barb Timm, Lakeville, MN 


Prep: 20 min. + standing 
Makes: 974 dozen 


3%. cups dry roasted peanuts, 
divided 
1 pkg. (10 oz.) peanut butter 
chips 
2 Tbsp. butter 
1 сап (140z.) sweetened 
condensed milk 
1 jar (7 oz.) marshmallow creme 
36 miniature Snickers 
candy bars, chopped 


1. Sprinkle 174 cups peanuts into a 
greased 13x9-in. baking pan. In alarge 
microwave-safe bowl, heat chips and 
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butter at 50% power 1 minute; stir. 
Microwave in 20-second intervals until 
melted; stir until smooth. Stir in the 
sweetened condensed milk; cook, 
uncovered, on high for 1 minute. 

2. Stir in the marshmallow creme 

and chopped candy bars. Spread 

into the prepared pan. Sprinkle with 
the remaining 174 cups peanuts. Cover 
with plastic wrap; press down lightly. 
3. Refrigerate until set. Cut into 1-іп. 
squares. Store in an airtight container. 
1 PIECE 64 cal., 3g fat (1g sat. fat), 2mg 
chol., 47mg sod., 7g carb. (5g sugars, 
O fiber), 2g pro. 


Triple Berry Mini Pies 

The blend of fruit flavors makes a 
mouthwatering treat for breakfast, 
dessert or anytime between! I like 

to make my crust from scratch. 
—Brigette Kutschma, Lake Geneva, WI 
Prep: 20 min. + cooling * Bake: 15 min. 
* cooling * Makes: 8 servings 


1% cups fresh or frozen 
unsweetened 
blueberries, divided 
Y2 cup fresh raspberries 
or gooseberries 
Ys cup sugar 
2 Tbsp. cornstarch 
1 cup sliced fresh strawberries 
or frozen unsweetened 
sliced strawberries 
2 Tbsp. butter 
2 sheets refrigerated pie crust 


1. In a saucepan, combine 75 cup 
blueberries, raspberries, sugar and 
cornstarch. Cook and stir until the 
mixture starts to thicken, about 

5 minutes. Remove from the heat; 
stir in the strawberries, butter and 
remaining 1 cup blueberries. Transfer 
to a bowl; cool to room temperature. 
2. Preheat oven to 425°. On a work 
surface, unroll crusts. Cut 8 circles 
with a 4-in. biscuit or cookie cutter. 
Press crusts onto the bottom and up 
the sides of ungreased muffin cups. 
Spoon berry mixture into the muffin 
cups. Bake until filling is bubbly and 
crust is golden brown, 12-15 minutes. 
Cool in pan for 5 minutes; remove to 
wire racks to cool completely. 

1 MINI PIE 211 cal., 10g fat (5g sat. fat), 
13mg chol., 123mg sod., 30g carb. 
(13g sugars, 2g fiber), 1g pro. 


| love to make these for friends, 
family and teachers. Red velvet is 
my favorite, but you can use your 
preferred cake and frosting flavors. 
Then dress up jars with homemade 
labels and ribbons for gifting. Don’t 
forget to tie aspoon to the jar— 
everyone likes to dig right in! 


Prep: 30 min. 
Bake: 35 min. + cooling 
Makes: 16 servings 


1 pkg. red velvet cake mix 
(regular size) 
1 pkg. (3.9 oz.) instant 
chocolate pudding mix 
3 cups miniature semisweet 
chocolate chips, divided 
ICING 
2 pkg. (8 о2. each) cream 
cheese, softened 
tsp. vanilla extract 
cups confectioners’ sugar 
Tbsp. 2% milk 
16 half-pint jars 


= N ма 


1. Grease a 13x9-in. baking pan. 

2. Prepare the red velvet cake 

mix batter according to package 
directions, adding the pudding mix 
before mixing batter. Fold 1 cup 
chocolate chips into the prepared 
batter. Transfer to prepared pan. 
Bake and cool as package directs. 
Cut into 2-іп. cubes. 

3. In a large bowl, beat the cream 
cheese and vanilla until blended. 
Gradually beat in confectioners’ 
sugar and milk until smooth. 

4. In each of 16 half-pint jars, layer 
” cup cake cubes, 1 Tbsp. icing and 
] Tbsp. remaining chocolate chips. 
Repeat layers. Refrigerate leftovers. 
1 SERVING 530 cal., 28g fat (13g sat. 
fat), 64mg chol., 358mg sod., 70g 
carb. (52g sugars, 2g fiber), 6g pro. e 
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At this vibrant restaurant in eastern Virginia, À 


there’s no such thing as too many cooks in the kitchen. 
STORY BY SHELLEY LEVITT PHOTOGRAPHY BY SHAWNA STANLEY 





Open the door to Layla’s, Michael, and brother-in-law 16 to 36, they take on every 

a Lebanese restaurant in Jimmy, will be in the kitchen, task, from greeting guests and 

Woodbridge, Virginia, and you cooking family recipes like waiting tables to overseeing 

can count on a couple of things: chicken shawarma, lamb kabobs the launch of Layla’s product 

The aroma of freshly ground and creamy rice pudding. And line of garlic whip and hummus. 

spices will fill the air, and a helping to make sure everything “In our family there’s nobody 

basket of warm pita bread will runs smoothly will be three too big for any job,” says Michael. 

be on every one of the tables. or four of Mathil and Michael’s "We're all contributing to the 
Mathil Chebat, who owns the eight children—seven daughters success of the restaurant, 

restaurant with her husband, and a son. Ranging in age from and we've always taught our 
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children that there’s dignity 
and pride in hard work.” Even 
while the restaurant has been 
closed for dine-in service during 
the pandemic, the whole family 
has been busy keeping the 
business running smoothly, 
ensuring takeout and delivery 
orders are as delicious as ever. 
Christiane, 24, says she and 
her siblings grew close working 
alongside each other in the 
family business. “We learned 
that you can always rely on 
family for love and support,” 
she says. “When one of us is 
feeling down, we can count 
on the others to bring us up.” 
The Chebat family story 
has plenty of ups and downs. 
In 1975, Michael fled Lebanon 
during the country’s civil war 
and settled in Buffalo, New 
York. Mathil followed a few 
months later. While they raised 
their family, Michael built a 
career as a printer. But when 
an economic downturn loomed, 
threatening the business, the 
couple, now living in Virginia, 
turned their attention to their 
family’s culinary legacy. “My 
mother was a private chef back 


taught our 
children 
that there's 
dignity and 
pride in 
hard work." 
—MICHAEL 
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in Lebanon,” Mathil says. 
“I cook exactly like she does, 
and when people would come 
over for dinner, they’d always 
say to me, ‘You should open 
a restaurant to share these 
dishes with the whole world.” 
The Chebats took over the 
lease of a former Vietnamese 
restaurant, painted the walls 
light green and white—two 
ofthe colors of the Lebanese 
flag—and opened three days 
later. Some of Layla's customers 
have been coming to the 
restaurant throughout its 


restaurant. 


14 years and first got to know 
the Chebat children when 
they'd perch on barstools to 
do their homework. Those 
regulars have now become part 
ofthe extended Chebat family. 
When Christiane got married 
a few years ago, the guest list 
included nearly 20 of the 
restaurant's regular customers. 
"Our relationship with them 
is as close as you'd have with 
a cousin, an aunt or an uncle," 
she says. “When they come into 
Layla's, they feel like they're 
coming home." 
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Takes: 30 min. ° Makes: 8 servings 


Ж cup bulgur 
3 bunches fresh parsley, 
minced (about 2 cups): 
3 large tomatoes, finely chopped 
small onion, finely chopped 
| COPA. cup lemon juice 

а cup olive oil 

5 fresh mint leaves, minced 


2 «tsp. pepper 
^ _tsp. cayenne pepper 
s : 


= w 
ме 


r: bulgur according to package * 
` directions; cool. Transfer to a large 
bowl. Stir in remaining ingredients. 
⁄ If desired,-chill before serving." . 
% CUP.100-cal., 7g fat (1g sat. fat),. - 
0 chôl., 164mg sod., 9g carb. 
- (3g sugars, 2g fiber), 2g pro. 
DI ВЕТІС EXCHANGES efat, - 
85 ch є i 
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ROSE WATER RICE PUDDING 


Prep: 10 min. * Cook: 45 min. + chilling 
Makes: 14 servings 


4 cupswater 
2 cups uncooked long grain rice 
4 cupshalf-and-half cream 
1/2 cups sugar 
1 to2tsp. rose water 
Optional: Pomegranate seeds 
and chopped pistachios 


Ina saucepan, combine water and rice; 
bring to a boil. Reduce heat; cover 

and simmer until water is absorbed, 
10-15 minutes. Add cream and sugar; 
bring to a boil. Simmer, uncovered, 
until slightly thickened, 30-40 minutes. 
Stir in rose water. Refrigerate until 
chilled, at least 2 hours. Stir in 
additional cream to reach desired 
consistency. If desired, top with 
pomegranate seeds and pistachios. 

Y2 CUP 281 cal., 7g fat (5g sat. fat), 34mg 
chol., 35mg sod., 47g carb. (24g sugars, 
Ofiber), 4g pro. 
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LEBANESE STUFFED CABBAGES 


Prep: 30 min. ° Cook: 10 min. 
Makes: 6 servings 


12 cabbage leaves 
1 cupcanned garbanzo beans or 
chickpeas, rinsed and drained 
1 smallonion, chopped 
7» cup cooked rice 
/ bunch fresh parsley, minced 
a cup butter, melted 
Ys cup olive oil 
Ya cup tomato paste 
1 tsp. Lebanese seven-spice 
blend 
1 tsp. ground allspice 
7? tsp. pepper 
> |b. ground beef 
4 cups water 
7» cup lemon juice 
4 garlic cloves, minced 
Lemon slices, optional 


1. In batches, cook the cabbage 

in boiling water until crisp-tender, 
3-5 minutes. Drain; cool slightly. 
Trim thick vein from bottom of each 
cabbage leaf, making a V-shaped cut. 
2. In a large bowl, combine garbanzo 
beans, onion, rice, parsley, butter, 
oil, tomato paste and seasonings. 
Add beef; mix lightly but thoroughly. 
Place about 74 cup beef mixture on ` 
each cabbage leaf. Pull together cut 
edges of leaf to overlap; fold over 
filling. Fold in sides and roll up. 

3. Place in a Dutch oven, seam side 
down. Add water, Juice and garlic. 
Bring to a boil; reduce heat. Simmer, 
covered, until a thermometer 
inserted in beef reads 160° and 
cabbage Is tender, 10-12 minutes. 

If desired, serve with lemon slices. 

2 CABBAGE ROLLS 311 cal., 22g fat (8g 
sat. fat), 44mg chol., 157mg sod., 19g 
carb. (5g sugars, 4g fiber), 11g pro. e 








UNLOCK AUTHENTIC 
LEBANESE FLAVOR 


You'll find these ingredients 
in a number of traditional 
Lebanese dishes—but 
you can use them in your 
everyday cooking to boost 
the flavor in everything 
from salads to desserts. 


ROSE WATER 
Made with Damask 
rose petals, this 
ingredient is the 
star in many Middle 
Eastern desserts, 
such as baklava, 
cakes, and the rice 
pudding recipe at 
left. Its rose flavor 
and aroma are quite 
strong, so a small splash is all 
you need to infuse treats with 
a balanced floral flavor. 

$6 snukfoods.com 





== BAHARAT 
Peers The Lebanese 
M {i} a Stuffed Cabbages 
ELO ES recipe, left, calls 
for a seven-spice 
blend that is 
| also known as 
baharat. The 
== blend varies 
by region, but the Lebanese 
version typically includes 
black pepper, allspice, nutmeg, 
cinnamon, coriander, cloves 
and ginger. It has a strong 
warm and earthy flavor, so 
use it sparingly on beef, lamb, 
chicken, soups and veggies. 
$10 rumispice.com 
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; ' spice has 


a bright lemony flavor that 
adds a citrusy punch to spice 
rubs and marinades without 
the sharp acidic punch of 
real lemons. Sprinkle over 
grilled veggies, chicken, fish 
or lamb to add instant pep. 
Sumac also has incredible 
anti-inflammatory properties, 
so it's more than just tasty! 
$7 walmart.com 
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Grab some tortilla chips and get ready z 
to dunk into these sweet and savory spins ) | 
оп the classic, creamy avocado snack. 


RADISH + MANDARIN ORANGE 


Radishes are often overlooked as a salad 
garnish, but their crisp bite isa welcome S 
addition here. For balance, pair radish's 
peppery crunch with the soft, sweet 
tang of mandarin oranges. 











In a bowl, mash 
3 ripe avocados 
until almost 
smooth. Stir in 
2-3 Tbsp. fresh lime 
juice and У2-1 tsp. 
kosher salt. Let 
stand 10 minutes 
to allow flavors 
to blend. Then 
get to topping! 















GRILLED CHICKEN 
+ CHERRY TOMATO 


Chicken breasts hot off 
the grill and cherry 
tomatoes plucked from 
your garden turn a 
simple snack into 
a gourmet meal. 























BASIL + TOASTED PINE NUTS 


For a pesto-inspired take, top guac 
off with toasted pine nuts and fresh 
basil ribbons. You can also substitute 
lemon juice for the traditional lime. 










CAJUN SHRIMP + RED PEPPER 


Here’s a way to not only spice up your 
guac but also make it dinnerworthy: 
Top it with a Louisiana classic anda 

handful of crunchy chopped red pepper. 
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MANGO + HABANERO 


For the ultimate 
sweet-spicy combo, 
pair mango with fresh 
habanero chile peppers. 
You can control the 
guac’s heat by adjusting 
how much of the 
peppers’ seeds and ribs 
you stir into the dip. 




















BLACK BEAN + CORN 


Bright colors and contrasting textures 
make this combination especially 
delightful. For extra flavor, start by 

grilling fresh ears of corn on the cob. 














The crumbly tang of blue cheese paired 
with the sweet, toasty crunch of almonds 
isa mind-blowing duo when it's stirred 
into cool, creamy avocado. 






















JICAMA + PINEAPPLE 


If you're a fan of chunky guac, 
this combo is for you. Crunchy 
diced jicama and juicy 
chopped pineapple make for 
seriously satisfying bites. To 
add some smoky flavor, toss 
the pineapple on the grill for a 
few minutes before chopping. 















BACON + 
COTIJA CHEESE 


Take your game-day 
snack to a new level. 
Bacon adds crisp, 
rich texture while 
Cotija cheese makes 
things extra creamy. 
If you're feeling bold, 
go with applewood 
smoked bacon for 
more complex flavor. 


APPLE + WHITE ONTON 
A little bit sweet, a little bit 
sharp, this matchup is 
unexpectedly delicious on 
your guac. Depending 
on the type of apple 


you use, this can taste 
fruity, sugary or tart. 
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The nostalgic recipes take 
your childhood faves and 
| faney: em nup-justa bit. 
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Pepper Jelly Beer é Bacon 
Hogs in a Blanket | Macaroni ë Cheese w. 
Weare addicted to these grown-up We put: our spin on classic mac and 
pigs jn a blanket! There's so much cheese by adding in our favorite beer 
flavor-for such bite-sized appetizers. and bacon. Six tests later, we’re happy. 
A Hardin, St. Peters, MO Mod M Worth, de Hepat ID 
2. a |---------------------------------- --- -----3---:----- СЕЕ 
: Prep: 20 min. ° Bake: 15 min. Prep: 25 min. ° Bake: 15 min. .- We 
ы Makes: 2 dozen Makes: 6 servings | li ^ 
1 tube (8 oz.) refrigerated 2 cups uncooked elbow macaroni : « 4 2 
crescent rolls 6 bacon strips, chopped ` h 
1 pkg. (12 oz.) fully cooked 3 garlic cloves, minced ° , i 
spicy sausage links, Ж cup all-purpose flour ' 
cut into 1-їп. slices 1% cups 2% milk 
Ж cup pepper jelly з cup brown ale or chicken broth J 
е; 52 Stone-ground mustard 1 cup shredded Parmesan cheese F 
| 1 cupshredded extra-sharp 
1. Preheat oven to 375°. Coat 24 mini cheddar cheese 
=- muffin cups with cooking spray. 2 green onions, chopped 
j 2. Unroll crescent dough and separate 7» tsp. salt 
* into 2 rectangles; press perforations ⁄4 tsp. pepper. . 
to seal. Cut dough lengthwise into | A | 
%-іп. strips. Wrap a strip of dough 1. Preheat oven to 375°. Cook the 
around a sausage slice, gently ` macaroni according to the package 
stretching dough as you roll. Place directions for al dente; drain. - 
cut side up in a muffin cup; repeat 2.In а 10-in. ovenproof skillet, cook 
. with remaining dough and sausage. bacon over medium heat until crisp. 
E Spoon pepper jelly over each slice. Remove to paper towels, reserving 
| ju * : 3. Bake until dough is golden brown, > drippings i in skillet. In the same:pan, | 
Й! 12-45 тіпиѓеѕ. Let stand 5 minutes ^ add garlic; cook and stir 30 seconds. : 
before removing to aserving plate. ^. ‘Stir in flour until blended; gradually 
Serve warm with Mer Ky 7. v cv ИС, milk and beer. Bring mixture 
1 APPETIZER 65 cal 96 (Osat. fat), Pw екі boil, stirring constantly; cook.until CRX CU. 
11mg chol., 152mg sod., 7g arb. ` thickened, 2-3 minutes. Stir in cheeses ee. 
(3g sugars, О fiber), 3g pro. — until blended. Add macaroni, chopped. wu" > Же 
E. green onions, salt, pepper and half ^p s; 5% 
И of the bacon; stir to combine. Jake, Lut 


uncovered, until bubbly, 15-2 жа 

minutes. Sprinkle with Ae. Б ч in vm 
bacon and additional green onions. bh t === 
1% CUPS 398 cal., 23g fat Me AX 4 
52mg chol., 767mg sod., 28g “ана; d 
(5g sugars, 1gfiber),19gpro. | БЕ: 
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Making a batch for you 
and the kids? Swap in 
apricot preserves for 
the pepper jelly to cut 

down оп the heat. 


"ЭШЕТ 


Peanut Butter € Jelly 
Cheesecake 

| wanted to make something based on 
my friend's love of a PB&J sandwich. 
This recipe has decadent layers of 
peanut butter and a thick swirl of 
preserves—it truly feels as if you’re 
biting into a sweeter, dessert version 
of your favorite childhood sandwich. 
—Melinda Buchman, Rock Hill, NY 
Prep: 35 min+ chilling 

Bake: 1% hours + cooling 

Makes: 16 servings 


cup graham cracker crumbs 
Tbsp. sugar 

tsp. ground cinnamon 
Tbsp. butter, melted 

tsp. cinnamon sugar 

jar (16.3 oz.) creamy 
peanut butter 

2 Tbsp.296 milk 


— — Qi — Q Zu 


Are youasweet-and- 


salty lover? Top with 
chopped salted 
peanuts—or even 
crumbled bacon! 


т 
ж 


FILLING 
3 pkg. (8 oz. each) 
cream cheese, softened 
1 cup sugar 
tsp. vanilla extract 
4 large eggs, room temperature, 
lightly beaten 
1% cups seedless raspberry 
preserves 
1 Tbsp. lemon juice 


N 


1. Preheat oven to 350°. Place a 
greased 9-in. springform pan ona 
double thickness of heavy-duty foil 
(about 18 in. square). Wrap the foil 
securely around the pan. Place ona 
baking sheet. In a bowl, mix cracker 
crumbs, sugar and cinnamon; stir in 
butter. Press onto bottom of prepared 
pan. Sprinkle with cinnamon sugar. 
Bake until crust starts to brown, 
6-8 minutes. Cool on a wire rack. 
Reduce oven setting to 325?. 





2. Beat peanut butter and milk until 
combined. Spread over cooled crust; 
set aside. In another large bowl, beat 
cream cheese, sugar and vanilla until 
smooth. Add eggs; beat on low speed 
just until blended. Pour over crust. In 

a saucepan, stir together preserves 
and lemon juice over medium heat 
until preserves melt. Spoon mixture by 
tablespoonfuls over top. Cut through 
the batter with a knife to swirl. Place 
springform pan in a larger baking pan; 
add 1 in. of hot water to larger pan. 

3. Bake until center is just set and top 
appears dull, about 174 hours. (Center 
of cheesecake will jiggle when moved.) 
Cool 10 minutes. Loosen sides from 
pan with a knife; remove foil. Cool 

1 hour longer. Refrigerate overnight, 
covering when completely cooled. 
1PIECE 541 cal., 36g fat (15g sat. fat), 
101mg chol., 338mg sod., 49g carb. 
(40g sugars, 2g fiber), 11g pro. 














So easy to adapt to 
your family’s taste! 
= Areyouanti-anchovy? 
Nix ет! Can't find 
capers? Cut’em out. 
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Thisi is a fancied-up version of my - spaghetti according to package 
randchildren’ s favorite baked directions for al dente. Meanwhile, 
EI spaghetti feels like such a special in a large skillet, cook beef, onion 


|. реч it’s so 52/21 for winter. | and garlic over medium heat until 
Те; MD' "  beefisno longer pink, 6-8 minutes, 
---------- breaking beef into crumbles; drain. 
Stir in pasta sauce, olives, capers, | 
pepper flakes, seasoned salt and, 4 
T Жару жа г if desired, anchovies; set aside. E". 
31 pk kg. ( (16 02.) Spaghetti 2. In a large bowl, whisk the eggs, | | 
=. : Ib. . ground beef . Parmesan cheese and butter. Drain — .. 
iu mc onion, chopped | spaghetti; add to egg mixture апа p^r 


Л p.m | - Mi toss to coat. ем 
1 jar(2 nb sta sauce 3. Place half the spaghetti mixture T. a 
ripe oli in a greased 13x9-in. or 3-qt. baking 4% 

dish. Top with half of the cottage 
. Cheese, meat sauce and mozzarella 
cheese. Repeat layers. Place baking ud % 
dish on arimmed baking sheet... , С 2 E 

4. Cover and bake for 40 minutes. ғ. 

| SEA a. Uncover; bake until the cheese is s De 

 cupgrate [Parm cheese . melted, 20-25 minutes longer. Let. AG ёла: C 
T 13 butter Г, еа stand 15 minutes before serving ç Ён af "s - 
s 4% cotta cheese N If desired, sprinkle with basil. ^ ~ Жа „әү эн, 
ШЕ "pO „э, 1% CUPS 526 cal., 24g fat (зва 1 Sx A 
"ANNIS FEN 127mg chol., 881mg sod., , 45g | 
il „optional . ae “АЗУ СОД” 31 Pro. 
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This salsa is amazing 
tucked into fish tacos 
or as a creamy sidekick 
with lime-flavored 
tortillas chips, too. 


Crispy Coconut 
Chicken Nuggets with 
Creamy Caribbean Salsa 


My coconut chicken recipe is such a fun 


change of pace. The salsa’s tropical 
flavor makes the dish fresh and bright! 
—Jane Estrin, Jacksonville, FL 


Prep: 45 min. + marinating 
Bake: 15 min. * Makes: 8 servings 


1 сап (80z.) crushed 
pineapple, drained 
1 medium jicama, 
peeled and chopped 
1 sweet red pepper, chopped 
1 mango, peeled and chopped 
jalapeno pepper, 
seeded and quartered 
Tbsp. minced fresh cilantro 
Tbsp. fresh lime juice 
Tbsp. minced fresh gingerroot 
tsp. grated lime zest 


— 


Sun 


2021 


| Taste | 


of Home 


ә 






РОС 
Chicken Strips 


Save time and dunk into the Creamy 
Caribbean Salsa above with our Test 
Kitchen’s favorite family-friendly 
frozen chicken strips. 


Spig pc 
CRISPY & 
STRIPS é 

TET ay ше wu 


Ж tsp. salt 

7, cup reduced-fat sour cream 
CHICKEN NUGGETS 

2 165. boneless skinless chicken 


breasts, cut into 1-in. cubes 
2 cups buttermilk 
1%. cups all-purpose flour 
1 tsp. salt 
Ж tsp. pepper 
4 largeegg whites 
Ys cup water 
3 cups panko bread crumbs 
1 cup unsweetened 
shredded coconut 
2 Tbsp.sesame seeds 
2 tsp. paprika 
Cooking spray 


1. Place the first 10 ingredients in a 
food processor; pulse until finely 
chopped but not pureed, 5-6 times. 


Transfer to a bowl; fold in sour cream. 


Cover and refrigerate until serving. 


Great Value 
Chicken Breast Strips 
(available at Walmart) 


Foster Farms 
Crispy Strips 


Perdue Simply Smart 





— Kaleido Tray 
in Emerald 
$28 dwr.com 


2. In a shallow dish, combine the 
chicken and buttermilk. Cover and 
refrigerate 30 minutes. 

3. Preheat oven to 400?. In a shallow 
dish, combine flour, salt and pepper. 

In another shallow dish, whisk egg 
whites and water. In a third dish, stir 
together the panko, coconut, sesame 
seeds and paprika. Drain chicken. 

Dip chicken, a few pieces at a time, 

in flour mixture to coat; shake off 
excess. Dip in egg mixture, then in 
panko mixture, patting to help 

coating adhere. 

4. Place chicken on lightly greased 
baking sheets; spritz with cooking 
spray. Bake until meat is no longer pink, 
15-20 minutes, turning halfway through 
cooking and spritzing with additional 
cooking spray. Serve with salsa. 

1 SERVING 402 cal., 13g fat (7g sat. fat), 
65mg chol., 315mg sod., 41g carb. 

(15g sugars, 6g fiber), 31g pro. e 





Tyson Crispy 
Chicken Strips 


Chicken Strips 


TK Preferred products are tasted and judged by TOH Test Kitchen experts. 
Learn more about all of our TK Preferred products at tasteofhome.com/tkpreferred. 


TEST KITCHEN 


INSIDER | 


° Favgijies e Contest Winners 








TEST KITCHEN INSIDER 





Audrey 
Rompon 


ТОН Associate 
Culinary Producer 


A caramelized exterior 
meets a soft, custardlike 
center for French toast 
that practically melts in 
your mouth. Plus, it’s 
So quick and easy! 
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Brioche Is Best 


Awesome French 
toast begins with 

a quality loaf, like 
brioche. Use thick, 
day-old slices that 
can soak up the egg 
mixture without 
becoming soggy. 


The Best French Toast 


Eggs-cellent Mix 


Unlike other recipes that 
call for milk and whole eggs, 
this recipe uses half-and-half 

cream and just the yolks, 

making it rich and delish! 


Takes: 15 min. * Makes: 4 servings 


1% cups half-and-half cream 
3 large egg yolks 
3 Tbsp. brown sugar 
2 tsp. vanilla extract 
74 tsp. ground cinnamon 
/ tsp. salt 
Ж tsp. ground nutmeg 
8 slices day-old brioche 
bread (1 in. thick) 
Optional toppings: 
Butter, maple syrup, fresh 
berries, whipped cream 
and confectioners’ sugar 


Nant peg 


1. In a shallow dish, whisk together 
the first 7 ingredients. Preheat a 
greased griddle over medium heat. 
2. Dip bread in egg mixture, letting 
it soak 5 seconds on each side. Cook 


Spice It Up! 

A bit of ground nutmeg 
works with cinnamon and a 
splash of vanilla extract to 
enhance the rich flavor 
of this French toast. 


Ground Nutmeg Flatpack $8 
thespicehouse.com 


on griddle until golden brown on both 
sides. Serve with toppings as desired. 
2 PIECES 546 cal., 24g fat (15g sat. fat), 
263mg chol., 786mg sod., 64g carb. 
(25g sugars, 2g fiber), 13g pro. 


Sizzling 
Skillet 


To prevent the 
egg-coated slices 
from sticking to the 
hot skillet, be sure to 
grease it well with 
cooking oil or butter. 








Try a Tasty 
Topping! 
Serve slices with 
Hazelnut Whipped 
your camera here, 
or visit tasteofhome.com/ 
hazelnutwhippedcreamFM21. 





LERO SEIZURES. 


ITS A POSSIBILITY | FIGHT FOR 


Once-daily XCOPRI® (cenobamate tablets) CV is a prescription medicine 
used to treat partial-onset seizures in adults 18 years of age or older. 





LIFE WITHOUT SEIZURES MAY BE POSSIBLE WITH XCOPRI 


In a clinical study, participants taking XCOPRI had their partial-onset seizures reduced by as much 
as 55% vs 24% for participants taking placebo* 


Some participants taking XCOPRI had their seizures reduced to zero" 


4% of participants who took 
XCOPRI 100 mg daily* 


11% of participants who took 
XCOPRI 200 mg daily* 


21% of participants who took 
XCOPRI 400 mg daily* 


Compared with 1% of participants who took placebo (sugar pill).* 


*During an I8-week study (6-week titration period and 12-week maintenance phase) when participants were taking either XCOPRI or placebo (sugar pill), 
which were added to their antiepileptic medications to treat partial-onset seizures. 


'Individual results may vary. 


Ready to join the fight? Talk with your healthcare provider about adding XCOPRI 
to your treatment regimen. Visit XCOPRI.com to learn more 


IMPORTANT SAFETY INFORMATION and INDICATION for 
XCOPRI? (cenobamate tablets) CV 


DO NOT TAKE XCOPRI IF YOU: 


e Are allergic to cenobamate or any of the other ingredients in XCOPRI. 
e Have a genetic problem (called Familial Short QT syndrome] that affects 
the electrical system of the heart. 


XCOPRI CAN CAUSE SERIOUS SIDE EFFECTS, INCLUDING: 


Allergic reactions: XCOPRI can cause serious skin rash or other serious allergic 
reactions which may affect organs and other parts of your body like the liver or 
blood cells. You may or may not have a rash with these types of reactions. 

Call your healthcare provider right away and go to the nearest emergency room 

If you have any of the following: swelling of your face, eyes, Ups, or tongue, trouble 
swallowing or breathing, a skin rash, hives, fever, swollen glands, or sore throat that 
does not go away or comes and goes, painful sores in the mouth or around your 
eyes, yellowing of your skin or eyes, unusual bruising or bleeding, severe fatigue 
or weakness, severe muscle pain, frequent infections, or infections that do not go 
away. Take XCOPRI exactly as your healthcare provider tells you to take it. It is 
very important to increase your dose of XCOPRI slowly, as instructed by your 
healthcare provider. 


QT shortening: XCOPRI may cause problems with the electrical system of the 
heart (QT shortening). Call your healthcare provider if you have symptoms of QT 
shortening including fast heartbeat (heart palpitations) that last a long time or 
fainting. 


Suicidal behavior and ideation: Antiepileptic drugs, including XCOPRI, may cause 
suicidal thoughts or actions in a very small number of people, about 1 in 500. Call 
your health care provider right away if you have any of the following symptoms, 
especially if they are new, worse, or worry you: thoughts about suicide or dying; 
attempting to commit suicide; new or worse depression, anxiety, or irritability; feeling 
agitated or restless; panic attacks; trouble sleeping [insomnia]; acting aggressive; 
being angry or violent; acting on dangerous impulses; an extreme increase in activity 
and talking [mania]; or other unusual changes in behavior or mood. 


Nervous system problems: XCOPRI may cause problems that affect your nervous 
system. Symptoms of nervous system problems include: dizziness, trouble walking 
or with coordination, feeling sleepy and tired, trouble concentrating, remembering, 
and thinking clearly, and vision problems. Do not drive, operate heavy machinery, 
or do other dangerous activities until you know how XCOPRI affects you. 


Do not drink alcohol or take other medicines that can make you sleepy or dizzy 
while taking XCOPRI without first talking to your healthcare provider. 


DISCONTINUATION: 

Do not stop taking XCOPRI without first talking to your healthcare provider. 
Stopping XCOPRI suddenly can cause serious problems. Stopping seizure 
medicine suddenly in a patient who has epilepsy can cause seizures that will 
not stop [status epilepticus]. 


SK life science 


a subsid ay af SA Eionharrmacauticals 


(02020 SK Life Science, Inc., a subsidiary of SK Biopharmaceuticals Co., Ltd. PM-US-XCOP-0175 12/20 


DRUG INTERACTIONS: 


XCOPRI may affect the way other medicines work, and other medicines may 
affect how XCOPRI works. Do not start or stop other medicines without talking 
to your healthcare provider. lell healthcare providers about all the medicines 
you take, including prescription and over-the-counter medicines, vitamins and 
herbal supplements. 


PREGNANCY AND LACTATION: 


XCOPRI may cause your birth control medicine to be less effective. Talk to your 
health care provider about the best birth control method to use. 


Talk to your health care provider if you are pregnant or plan to become 
pregnant. lt is not known if XCOPRI will harm your unborn baby. Tell your 
healthcare provider right away if you become pregnant while taking XCOPRI. You 
and your healthcare provider will decide if you should take XCOPRI while you are 
pregnant. If you become pregnant while taking XCOPRI, talk to your healthcare 
provider about registering with the North American Antiepileptic Drug (МАДЕП) 
Pregnancy Registry. The purpose of this registry is to collect information about 
the safety of antiepileptic medicine during pregnancy. You can enroll in this 
registry by calling 1-888-233-2334 or go to www.aedpregnancyregistry.org. 


Talk to your health care provider if you are breastfeeding or plan to breastfeed. 
It is not known if XCOPRI passes into breastmilk. Talk to your healthcare provider 
about the best way to feed your baby while taking XCOPRI. 


COMMON SIDE EFFECTS: 


The most common side effects in patients taking XCOPRI include dizziness, 
Sleepiness, headache, double vision, and feeling tired. 


These are not all the possible side effects of XCOPRI. Tell your healthcare provider 
If you have any side effect that bothers you or that does not go away. For more 
information, ask your healthcare provider or pharmacist. Call your doctor for 
medical advice about side effects. You may report side effects to FDA at 
1-800-FDA-1088 or at www.fda.gov/medwatch. 


DRUG ABUSE: 


XCOPRI is a federally controlled substance (CV) because it can be abused or 
lead to dependence. Keep XCOPRI in a safe place to prevent misuse and abuse. 
Selling or giving away XCOPRI may harm others and is against the law. 


INDICATION: 


XCOPRI is a prescription medicine used to treat partial-onset seizures in adults 
18 years of age and older. 


It is not known if XCOPRI is safe and effective in children under 18 years of age. 


Please see additional patient information in the Medication Guide. This information 
does not take the place of talking with your healthcare provider about your condition 


or your treatment. 
XC@PRI 


(cenobamate tablets) € 


12.5 = 25 = 50 = 100 + 150 • 200 mg 


Please see Brief Summary of full Prescribing 
Information and Medication Guide 
on the following pages. 
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12.5 = 25 • 50 = 100 • 150 * 200 mg 


BRIEF SUMMARY OF INFORMATION ABOUT XCOPRI® 
(cenobamate tablets) CV Rx Only 
(ex-koh-pree) 
Tablets, for oral use 
This information does not take the place of talking to your doctor about your medical 


condition or treatment. If you have any questions about XCOPRI (cenobamate tablets) CV. 
ask your doctor. Only your doctor can determine if XCOPRI is right for you. 


WHAT IS XCOPRI? 


XCOPRI is a prescription medicine used to treat partial-onset seizures in adults. It is not 
known if XCOPRI is safe and effective in children. 


WHAT ARE THE MOST SERIOUS WARNINGS ABOUT XCOPRI? 


XCOPRI can cause serious side effects, including: 


1. Serious or life-threatening allergic reactions which may affect organs and other 
parts of your body like the liver or blood cells. You may or may not have a rash with 
these types of reactions. 


Call your healthcare provider right away and go to the nearest emergency room if 
dia have any of the following: 


e swelling of your face, eyes, lips, ог % painful sores in the mouth or around your 


tongue eyes 
e trouble swallowing or breathing е yellowing of your skin or eyes 
e askin rash e unusual bruising or bleeding 
e hives e severe fatigue or weakness 


fever, swollen glands, or sore throat that e severe muscle pain 
does not go away or comes and 0065 . frequent infections that do not go away 


These symptoms may be the first signs of a serious reaction. A healthcare provider should 
examine you to decide if you should continue taking XCOPRI. 


2. Like other antiepileptic drugs, XCOPRI may cause suicidal thoughts or actions їп а 
very small number of people, about 1 in 500. 


Call a healthcare provider right away if you have any of these symptoms, especially 
if they are new, worse, or worry you: 


e thoughts about suicide or dying e trouble sleeping (insomnia) 

e attempts to commit suicide e new or worse irritability 

e new or worse depression e acting aggressive, being angry, or violent 
e new or worse anxiety e acting on dangerous impulses 

e feeling agitated or restless e ап extreme increase in activity and 

° panic attacks talking (mania) 


other unusual changes in behavior or mood 


ouicidal thoughts or actions may be caused by things other than medicines. If you have 
suicidal thoughts or actions, your healthcare provider may check for other causes. 


How can | watch for early symptoms of suicidal thoughts and actions? 
e Рау attention to any changes, especially sudden changes, in mood, behaviors, 
thoughts, or feelings. 
e Keep all follow-up visits with your healthcare provider as scheduled. 
Call your healthcare provider between visits as needed, especially if you are worried 
about symptoms. 


3. Do not stop taking XCOPRI without first talking to your healthcare provider. 
e Stopping XCOPRI suddenly can cause serious problems. 
e Stopping a seizure medicine suddenly can cause seizures that will not stop (status 
epilepticus). 


4. XCOPRI is a federally controlled substance (CV) because it can be abused or lead to 
dependence. Keep XCOPRI in a safe place to prevent misuse and abuse. Tell your healthcare 
provider if you have ever abused or been dependent on alcohol, prescription medicines, or 
Street drugs. Selling or giving away XCOPRI may harm others and is against the law. 


WHO SHOULD NOT TAKE XCOPRI? 


Do not take XCOPRI if you: 
° аге allergic to cenobamate or any of the other ingredients in XCOPRI. See “What 
are the ingredients in XCOPRI?” 
e have a genetic problem (called familial short QT syndrome) that affects the 
electrical system of the heart. 


WHAT DO І NEED ТО TELL YOUR HEALTHCARE PROVIDER? 


Before taking XCOPRI, tell your healthcare provider about all your medical 
conditions, including if you: 

e have or had depression, mood problems or suicidal thoughts or actions. 

e have liver, kidney, or blood problems. 

e have һай ап allergic reaction to a medicine which caused a rash or affected internal 
organs, like the liver or blood cells. 

e use birth control medicine. XCOPRI may cause your birth control medicine to be less 
effective. Talk to your healthcare provider about the best birth control method to use 
while taking XCOPRI. 

e аге pregnant or plan to become pregnant. It is not known if XCOPRI will harm your 
unborn baby. Tell your healthcare provider right away if you become pregnant while 
taking XCOPRI. You and your healthcare provider will decide if you should take 
XCOPRI while you are pregnant. 

о If you become pregnant while taking XCOPRI, talk to your healthcare 
provider about registering with the North American Antiepileptic 
Drug (NAAED) Pregnancy Registry. The purpose of this registry is to 
collect information about the safety of antiepileptic medicine during 
pregnancy. You can enroll in this registry by calling 1-888-233-2334 or go 
to www.aedpregnancyregistry.org 

e аге breastfeeding or plan to breastfeed. It is not known if XCOPRI passes into 
breastmilk. Talk to your healthcare provider about the best way to feed your baby 
while taking XCOPRI. 


Tell your healthcare provider about all the medicines you take, including prescription 
and over-the-counter medicines, vitamins, and herbal supplements. 

XCOPRI may affect the way other medicines work, and other medicines may affect how 
XCOPRI works. Do not start a new medicine without first talking with your healthcare provider. 
Ask your healthcare provider or pharmacist for a list of medicines you are taking, if you are 
not sure. Know the medicines you take. Keep a list of them and show it to your healthcare 
provider and pharmacist when you get a new medicine. 


HOW SHOULD І TAKE XCOPRI? 


e Таке XCOPRI exactly as your healthcare provider tells you to take it. 

e [tis very important to increase your dose of XCOPRI slowly, as instructed by your 
healthcare provider. 

e Do not stop taking XCOPRI without talking to your healthcare provider. Stopping 

XCOPRI suddenly can cause serious problems, including seizures that will not stop 

(status epilepticus). 

Your healthcare provider may change your dose, if needed. 

Your healthcare provider will tell you how much XCOPRI to take. 

XCOPRI can be taken at any time of day, with or without food. 

owallow tablets whole with liquid. Do not crush or chew. 

Talk with your healthcare provider about what you should do if you miss a dose. 

If you take too much XCOPRI, call your healthcare provider or go to the nearest 

hospital emergency room right away. 


WHAT SHOULD | AVOID WHILE TAKING XCOPRI? 


e Do not drive, operate machinery or do other dangerous activities until you know how 
XCOPRI affects you. XCOPRI may slow your thinking and motor skills and may affect 
your vision. 

e Do not drink alcohol or take other medicines that can make you sleepy or dizzy while 
taking XCOPRI without first talking to your healthcare provider. 


WHAT ARE THE POSSIBLE SIDE EFFECTS OF XCOPRI? 


XCOPRI may cause serious side effects, including: 
e See “What is the most important information | should know about XCOPRI?" 
e problems with the electrical system of the heart (QT shortening). Call your 
healthcare provider if you have symptoms of QT shortening including fast heartbeat 
(heart palpitations) that last a long time or fainting. 
e nervous system problems. XCOPRI may cause problems that can affect your nervous 
system. Symptoms of nervous system problems include: 
O dizziness 
o trouble walking or with coordination 
O feeling sleepy and tired 
о trouble concentrating, remembering, and thinking clearly 
O vision problems 
The most common side effects of XCOPRI include: 
e feeling sleepy and tired 
e dizziness 
e double vision 
e headache 


Tell your healthcare provider if you have any side effect that bothers you or that does not go 
away. These are not all the possible side effects of XCOPRI. 

For more information, ask your healthcare provider or pharmacist. Call your doctor for 
medical advice about side effects. You may report side effects to FDA at 1-800-FDA-1088. 


HOW SHOULD | STORE XCOPRI? 


e Store XCOPRI at room temperature between 68°F to 77°F (20°C to 25°C). 
e Safely throw away medicine that is out of date or no longer needed. 
e Keep XCOPRI and all medicines out of the reach of children. 


GENERAL INFORMATION ABOUT THE SAFE AND EFFECTIVE USE 
OF XCOPRI. 


Medicines are sometimes prescribed for purposes other than those listed in a Medication 
Guide. Do not use XCOPRI for a condition for which it was not prescribed. Do not give XCOPRI 
to other people, even if they have the same symptoms that you have. It may harm them. You 
can ask your pharmacist or healthcare provider for information about XCOPRI that is written 
for health professionals. 


WHAT ARE THE INGREDIENTS IN XCOPRI? 


Active ingredient: cenobamate 
Inactive ingredients: colloidal silicon dioxide, lactose monohydrate, magnesium stearate, 
microcrystalline cellulose, and sodium starch glycolate. 


25 mg and 100 mg tablets: FD&C Blue #2/indigo carmine aluminum lake, iron oxide red, 
iron oxide yellow, polyethylene glycol 3350, polyvinyl alcohol-part hydrolyzed, talc, and 
titanium dioxide. 

50 mg tablets: iron oxide yellow, polyethylene glycol 3350, polyvinyl alcohol-part hydrolyzed, 
talc, and titanium dioxide. 

150 mg and 200 mg tablets: iron oxide red, iron oxide yellow, polyethylene glycol 3350, 
polyvinyl alcohol-part hydrolyzed, talc, and titanium dioxide. 


Manufactured for SK Life Science, Inc., Paramus, NJ 07652 
© 2019 SK Life Science, Inc. 

XCOPRI® is a registered trademark of SK Life Science, 

Inc. or its affiliates and protected by U.S. Patent 7,598,279 


For more information, go to www.XCOPRI.com or call 1-866-657-5574. 


LOVE TO COOK? 


Open the Box fora 
Cookbook, Kitchen Tools 
& More Surprises! 


You deserve a great cooking and baking 
surprise delivered right to your door! With 
the Taste of Home Box, you get a unique 

collection of recipes, helpful kitchen gadgets 
and more four times a year. Each item In your 
Taste of Home Box is chosen by the Taste of 
Home Test Kitchen experts and just waiting 
for you to open the lid. 


Inside Every Box 


Taste of Home 
Cookbook 





Curated Kitchen 
Gadgets 





Exclusive 
Products 


And So MUCH MORE! 


Never miss a box! Subscribe now at 


TasteOfHomeBox.com/SIP 
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Taste of Home One Pot Favorites is packed 
with 519 meal-in-one specialties that busy cooks like 
you can serve up fast. Organized by cooking method, 
you'll easily find quick skillet suppers, succulent sheet 
pan dinners, slow cooker sensations and more that 
offer home-style cooking without the hassle. Plus, 
you'll only use one pot, so cleanup is a snap! 


Inside You’ll Find: 


e 519 meal-in-one lifesavers for busy weeknight suppers, 
weekend dinner parties, potlucks and even holidays. 


e 7 BIG chapters divided by cooking method: Sheet Pan, Skillet, | 
Dutch Oven, Pizza & Pasta and more. | 


e At-a-glance recipe icons that help you quickly locate Eat 
Smart and Freeze It dishes. 


e Helpful cooking tips from the Taste of Home Test Kitchen. 





e Slow-Cooker & Instant Pot chapter offers convenient теа! | MEALIN-ONE. 
solutions for busy days. 





and at Shop.TasteofHome.com/onepot Tasted Home 





Sarah Farmer 
EXECUTIVE CULINARY DIRECTOR 





See all the Test Kitchen- 
Preferred gear 
winners and more: 
tasteofhome.com/ 
tkpreferredgear 





IRON GIANTS: 
OUR FAVORITE 
WAFFLE MAKERS 


When it comes to waffles, everyone is after the perfectly golden, 
crunchy-on-the-outside, fluffy-on-the-inside Belgian waffles 

you find at the best brunch spots. But at home, replicating those 
waffles can be challenging—unless you have the right equipment. 

To find the best waffle maker, our Test Kitchen put some of the 
most popular brands to the test. They tinkered, griddled, flipped, 
and made batches upon batches of waffles to discover which model 
produced brunch-quality waffles just waiting for a big slather of 
butter, drizzle of syrup and scattering of fresh fruit. 

On the quest to make the crispiest, fluffiest waffles, our Test 
Kitchen pros kept a few things in mind as they put each brand 
through its paces. First, ease of use—is the machine intuitive, are 
the controls easy to use and, overall, is the waffle maker simple 
enough to operate on even the sleepiest of mornings? Of course, 
the kind of waffles each produces is the most important aspect of 
all. We were looking for waffles with a crisp, golden exterior, yet 
soft, tender and fully cooked on the inside. We also noted how 
easily the waffles removed from the irons— preferably smooth and 
intact, with no bits stuck on after. And finally, the cleanup process. 
Is there batter leakage around the edges? Are the waffle makers' 
plates easily removable? And how tough are those nooks and 
crannies to clean out? 

In the end, these three contenders came out on top. From 
brilliant design to multiple functions to making waffles that wow 
every time, each one excels in its own category. Check out our 
winners and get brunch underway! 
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The Cuisinart Belgian Waffle 
Maker cooks up deliciously 
crisp, deep-welled waffles and 
comes with plates for making 
pancakes or bacon and 
eggs—the whole shebang! 
With six temperature settings 
to achieve your golden waffle 
dreams and the extra plates, 
it definitely gives you more 
bang for your buck. 





Cuisinart 4-Slice Belgian Waffle 
Maker with Pancake Plates $100 
bedbathandbeyond.com 





When it comes to an 


easy-to-use waffle maker, 
our Test Kitchen loved the 
Calphalon IntelliCrisp Waffle 
Maker. Its LCD display guides 
you through the process with 
“preheating,” “ready to cook,” > 
“cooking” and “complete” 
prompts. The nonstick 
ceramic surface was a cinch 
to clean and the waffles 
popped out perfectly on 
the middle setting. 


Calphalon IntelliCrisp Waffle 
Maker $120 amazon.com 





The heavy-duty plates on the 
All-Clad Belgian Waffle Maker 
heat up nicely and press down 
on batter to create thin, 
crunchy wells, while the 
waffles' insides remain fluffy. 
A single knob makes її easy 
to operate among seven 
settings, and the “finish” 
chime alerts you to when it’s 
prime waffle time—even if 
you’ve stepped away. 





All-Clad Belgian Waffle Maker 
from $280 williams-sonoma.com 








Waffle-Iron Pizzas 
1 pkg. (16.3 oz.) large 
refrigerated buttermilk biscuits 
° 1 cup shredded part-skim 
mozzarella cheese ° 24 slices 
turkey pepperoni (about 
17 oz.) *2ready-to-serve fully 
cooked bacon strips, chopped 
e Pizza sauce, warmed • On a 
cutting board, press biscuits to 
fit waffle iron. On 1 biscuit, place 
^4 cup cheese, 6 slices pepperoni 
and ascant tablespoon of bacon 
to within 72 in. of edges. Тор 
with a second biscuit, folding 
bottom edge overtop edge and 
pressing to seal completely. 
Bake in a preheated waffle iron 
according to manufacturer's 
directions until golden 
brown, 4-5 minutes. Repeat 
with remaining ingredients. 
Serve with pizza sauce. 

1 pizza 461 cal., 21g fat (8g sat. 
fat), 28mg chol., 1650mg sod., 
50g carb. (5g sugars, 2g fiber), 
19g pro. Makes 4 servings. 
Amy Lents, Grand Forks, ND ® 


INSIDER TIPS 


Whatever the brand, 
follow the manual's 
recommended batter 
amount for each 
serving to avoid 
leakage over the sides. 


To test whether the iron 
is hot enough for 
cooking, drop on a 
small bit of batter—it 
should sizzle and start 
to cook upon contact. 
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— P: TOH221 Pain Keeping You 
. From What You Love? 


Get Fast . 
Relief 


$ 2 0 F F ` Frankincense & Myrrh 
When you buy ONE (1) Foot Pain Relief and 


Frankincense & Myrrh Product. Hydrating Skin Repair 
(Find in the Diabetic Care Aisle.) 


NEW Intensive Foot Therapy lotion 
(Find at CVS) 


Retailer: Wise Consumer Products Co. will reimburse you for 

the face value of this coupon plus $0.08 handling provided | 
you and the consumer have complied with the terms of 
this offer. Invoices proving purchase of sufficient stock to 
cover presented coupons must be shown upon request. Any 
other application may constitute fraud. Coupon void where | 
prohibited, taxed or restricted. Consumer must pay any 
sales tax Cash value 1/100¢. Reproduction of this coupon is | | 
expressly prohibited. Mail to: ey Wise CPC, | INTENSIVE 


PO Box 42400, Blue Ash, OH 45242 Foot Ф iA 
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Walgreens meijer = INTENSIVE FOOT THERAPY - Lotion NEUROPATHY - Rubbing ой 
INBEPENBENTIBHARIAROIEE .... NEW dual action lotion for foot pain relief ^ Our fastest-acting pain relief 
www.frankincensemyrrh.com | and hydrating skin repair. product with NO side effects. 





Train at home to 


Work at Home 


Be a Medical Coding & Billing Specialist 


КЕШУ, 
mp. 


Take the first step to earning up to $42,630/yr and more!” 


Now you can train in the comfort of your own home to work in a medical 
office, or from home as your experience and skills increase. Make great 
money...up to $42,630 a year with experience! It's no secret, healthcare 
providers need Medical Coding & Billing Specialists. In fact, the U.S. 
Department of Labor projects 8% growth by 2029 for specialists doing 
coding and billing for medical offices! 


step...be ready to work in 


ӨЛЧӨ. ТӨЛІ as little as five months! 





Me 
y Be home for your family With U.S. Career Institute’s RIEAC 
Y Be your own boss Medical Coding & Billing pro- 1 - 800 - 388-8 /65 
¥ Choose your own hours gram, you learn step by step | 
SAVE MONEY! with our easy-to-understand | Dept. TSHB2A21 

Y No day care, commute, or instruction, plenty of exam a www.uscieducation.com/TSH21 

office wardrobe/lunches ples, plus Toll-Free Hotline | 
¥ Possible tax breaks and E-mail Support. You сап | pex U.S. Career Institute? 
¥ Tuition discount for eligible graduate in as little as five pus Rating 2001 Lowe St., Dept. TSHB2A21, Ft. Collins, CO 80525 

military and their spouses months and be ready to take Celebrating over 35 years of education excellence! 








Experts train you step by Get Your FREE Brochure and Full Information: 
Contact Us Today: 


Ў Military education benefits the first step into this exciting, *w/experience, https://www.bls.gov/ooh/healthcare/medical-records-and-health-information-technicians.htm, 12/1/2020 
& MyCAA approved high-income career. **https://www.bls.gov/ooh/healthcare/medical-records-and-health-information-technicians.htm, 12/1/2020 





CONTEST 


First Place 


Second Place 
Ceylon Chicken Curry & Rice Noodle Soup 


Finnish Cheese Pie 


THE WORLD'S FAR 


Globe-trot with your taste buds! Nine home cooks invite you 
to four continents with their winning international eats. 
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CHRIS BUGHER 


Grand Prize Winner 


WHAT INSPIRED YOU TO TRY 
YOUR OWN TAKE ON THIS 
TASTY MIDDLE EASTERN DISH? 


Being at home for a long 
stretch this past year, we 
tried a lot of different ethnic 
foods. And I wanted to make 
some dishes that might not 
be as well known. I served 
this kibbeh with tabbouleh, 
flat pitas and /abneh (similar 
to Greek yogurt). 


WHICH CUISINES ARE 
YOUR FAVORITE TO COOK? 


Ilove cooking Caribbean 
food, like jerk chicken and 
maduros—Cuban sweet 
caramelized plantains. 

I appreciate how Caribbean 
food is a melting pot of 
cultural influences. I also 
really enjoy Vietnamese 
dishes. They're easy to make 
and super fresh. Nuoc cham 
is my favorite sauce. It's fun 
to balance the sweet, sour, 
umami and spicy flavors. 


WHAT IS THE MOST 
MEMORABLE MEAL YOU'VE 
EATEN WHILE TRAVELING? 


I went to Jamaica with my 
wife on our honeymoon. 

The atmosphere, friendliness 
ofthe locals and amazing 
food made it unforgettable. 
Ackee and saltfish (Jamaica's 
national dish) is all over the 
island at roadside stands. I ate 
it every day for breakfast with 
potatoes and hot sauce. 


WHAT ADVICE DO YOU 
HAVE FOR HOME COOKS 
USING NEW INGREDIENTS 
FOR THE FIRST TIME? 


Taste everything! Try it 
plain, then just cook the 
same way you always do. 








with Harissa 


Feta-Stuffed 

Kibbeh with Harissa 

There are countless versions of this 
delicious dish throughout the Middle 
East. This is our adaptation. You can 
even substitute ground beef for the 
ground lamb. 

— Chris Bugher, Fairview, NC 


Prep: 30 min. * Bake: 15 min. 
Makes: 6 servings 


1 cupbulgur (fine grind) 

⁄4 cup finely chopped red onion 
3 garlic cloves, minced 

2 tsp.groundallspice 

1 tsp.ground cumin 

/ tsp. salt 

> tsp. ground cinnamon 

7/4 tsp. pepper 

1 Ib. ground lamb 

1 cup crumbled feta cheese 
⁄4 cup pine nuts, toasted 
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Grand 
Prize 


Feta-Stuffed Kibbeh 





2 Tbsp. harissa chili paste 
Refrigerated tzatziki sauce 


1. Preheat oven to 375°. Soak bulgur 
according to the package directions. 
Drain and transfer to a large bowl. 
Add the onion, garlic and seasonings. 
Add lamb; mix lightly but thoroughly. 
Divide lamb mixture into 18 portions. 
In another bowl, combine the feta 
cheese, pine nuts and harissa. Shape 
each portion of the lamb mixture 
around 2 tsp. feta mixture to cover 
completely; form into a football shape. 
2. Place on parchment-lined baking 
sheets. Bake until cooked through, 
15-20 minutes. Serve with tzatziki. 

3 KIBBEH 324 cal., 17g fat (7g sat. fat), 
60mg chol., 474mg sod., 21g carb. 

(1g sugars, 4g fiber), 20g pro. 

TEST KITCHEN TIP Try different fillings, 
such as kalamata olives, pepperoncini 
or other cheeses. 





Ceylon Chicken Curry 

& Rice Noodle Soup 

My mom always made a similar 
Ceylon curried chicken noodle soup. 
—Sarita Gelner, Chesterfield, MO 
Prep: 25 min. * Cook: 25 min. 
Makes: 8 servings (275 qt.) 


6 oz.uncooked wide rice noodles 
3 Tbsp.gheeor olive oil, divided 
1 Ib. boneless chicken 
breasts, thinly sliced and 
cut into 72-in. pieces 
1 medium onion, chopped 
7s cup sliced fresh carrots 
3 bayleaves 
2 Tbsp.minced fresh 
gingerroot 
1 stalklemongrass 
1 whole star anise 
1 Tbsp.curry powder 
2 tsp.groundturmeric 
1 garlic clove, minced 
Y2 tsp. salt 
"4 tsp. cayenne pepper 
2 anchovyfillets, 
minced, optional 
2 Tbsp. white wine vinegar 
1 carton (32 oz.) chicken broth 
1 can (13.66 oz.) coconut milk 


2 Tbsp. jaggery or 
dark brown sugar 
1% cups chopped fresh kale 
7» cup cherry tomatoes, halved 


1. Cook the noodles according to 
package directions for al dente. In 

a Dutch oven, heat 1 Tbsp. ghee over 
medium-high heat. Add the chicken; 
cook and stir until no longer pink, 
4-5 minutes. Remove from pan. 

2. Cook and stir the onion and 
carrots in remaining 2 Tbsp. ghee 
until tender, 12-15 minutes. Add the 
bay leaves, ginger, lemongrass, star 
anise, curry powder, turmeric, garlic, 
salt, cayenne pepper and, if desired, 
anchovies; cook 1 minute longer. 

3. Add vinegar to the pan; cook 

for 30 seconds, stirring to loosen 
browned bits from pan. Add broth, 
coconut milk and jaggery. Bring to 

a boil; reduce heat. Add kale and 
tomatoes; simmer until tender, 

6-8 minutes. 


4. Remove and discard bay leaves, 
lemongrass and star anise. Drain 
noodles; stir into soup. Add chicken; 
heat through. 

1% CUPS 316 cal., 16g fat (11g sat. fat), 
46mg chol., 758mg sod., 26g carb. 
(6g sugars, 2g fiber), 15g pro. 
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Finnish Cheese Pie 

Being of Finnish heritage, | am always 

thrilled when | find a family recipe! 
ned Batson, ape FL 

Prep: 20 min. ° Bake: 30 min. + 

standing ° Makes: 6 servings 


1 Tbsp. butter 

Уз cup finely chopped 
green onions 

% cup flaked smoked 
salmon fillets 

⁄4 cup snipped fresh dill 
Pastry for single-crust pie 

3 large eggs, room 
temperature 

1 cup half-and-half cream 

⁄4 cup all-purpose flour 

Y2 tsp. salt 

> tsp. ground nutmeg 

Ж» tsp. pepper 

1 cup shredded Swiss cheese 


1. Preheat oven to 400°. In a skillet, 
melt the butter over medium heat. 


Finnish 
Cheese Pie 


Add chopped green onions; cook 
and stir until crisp-tender, about 

3 minutes. Remove from heat. Gently 
stir in salmon and dill; set aside. 

2. On a lightly floured surface, roll 
the dough to a %-in.-thick circle; 
transfer to a 9-in. pie plate. Trim 
crust to / in. beyond the rim; flute 
edge. Spoon salmon mixture into 

the crust. In a bowl, whisk the eggs, 
cream, flour and seasonings until 
blended; pour over the top. Sprinkle 
with Swiss cheese. Bake on a lower 
oven rack until a knife inserted 

near the center comes out clean, 
35-40 minutes. Let pie stand for 

10 minutes before cutting. 

1PIECE 448 cal., 30g fat (18g sat. fat), 
179mg chol., 642mg sod., 26g carb. 
(2g sugars, 1g fiber), 16g pro. 

PASTRY FOR SINGLE-CRUST PIE (9 IN.) 
Combine 174 cups all-purpose flour 
and 1⁄4 tsp. salt; cut in / cup cold 
butter until crumbly. Gradually add 
3-5 Tbsp. ice water, tossing with a fork 
until dough holds together when 
pressed. Wrap and refrigerate 1 hour. 











Parisian 
! Sipping 
Chocolate - 


One of my fondest 
memories of Paris is 
sipping a cup of thick, 
dark hot chocolate at 
| apatisserie. Parisian 
hot кеми is velvety smooth, rich, 
decadent and almost the consistency 
of molten hot chocolate. 
Darlene Brenden, Salem, OR 


Takes: 15 min. * Makes: 2 servings 


7s cup 2% milk 

2 Tbsp. heavy whipping cream 

1 tsp. brown sugar 

/ tsp. confectioners’ sugar 

Ys tsp. instant espresso 
powder, optional 

2 oz.dark chocolate 
candy bar, chopped 
Whipped cream and 
chocolate shavings 


In a small saucepan, heat the milk, 
cream, brown sugar, confectioners' 
sugar and, if desired, espresso 
powder over medium heat until 
bubbles form around sides of pan. 
Remove from heat; whisk in dark 
chocolate until melted. Serve in 
mugs with whipped cream and 
chocolate shavings. 
% CUP 226 cal., 16g fat (10g sat. fat), 
27mg chol., 43mg sod., 24g carb. 
(22g sugars, 2g fiber), 5g pro. 
Espresso powder 
intensifies the chocolate flavor, but 
you may substitute coffee powder 
or omit it altogether. 


Conchas (Seashells) 
| Concha (Mexican 
sweet bread) isa 
breakfast or snack 
pastry found all 

| | 2-7 over Mexico. It has 
a afluffy briochelike dough with a 
crispy streusel topping, scored to 
resemble a shell. 
—Johnna Johnson, Scottsdale, AZ 





Prep: 45 min. + rising ° Bake: 15 min. 
Makes: 1 dozen 


Уз cup sugar 
1 pkg. (%4 oz.) active dry yeast 
1 tsp. salt 
1 tsp. ground cinnamon 
5 to5/cupsall-purpose flour 
1 cup 2% milk 
Y2 cup unsalted butter, cubed 
2 large eggs, room temperature 
STREUSEL 
Y2 cup unsalted butter, softened 
1 cupall-purpose flour 
з cup sugar 
1 tsp. vanilla extract 
1 oz.semisweet 
chocolate, ground 


1 largeegg 
2 Tbsp.296 milk 


1. In alarge bowl, mix sugar, yeast, 
salt, cinnamon and 2 cups flour. In a 
small saucepan, heat milk and butter 
to 120°-130°. Add to dry ingredients; 
beat on medium speed 2 minutes. 


Add eggs; beat on high 2 minutes. 
Stir in enough remaining flour to 
form a stiff dough. 

2. Turn the dough onto a floured 
surface; knead until smooth and 
elastic, 6-8 minutes. Place in a 
greased bowl, turning once to grease 
the top. Cover and let rise in a warm 
place until doubled, about 1 hour. 

3. To make streusel, in a large bowl, 
beat butter, flour, sugar and vanilla 
until combined. Divide mixture in 
half. Mix the chocolate into 1 half; 
set aside. 

4. Punch down the dough. Divide the 
dough into 12 portions; form each 
portion into a 3-in. oval. Place 2 in. 
apart on parchment-lined baking 
sheets. In a small bowl, whisk egg 
with milk; brush over dough. Divide 
plain streusel into 6 portions; roll 
each into a 3-in. circle. Place over half 
the rolls. Repeat with the chocolate 
streusel and remaining rolls. Using a 
sharp knife, cut through streusel on 
top of rolls to resemble a clamshell. 
5. Cover with kitchen towels; let rise 
in a warm, draft-free place until almost 
doubled in size, about 30 minutes. 

6. Preheat the oven to 375?. Brush 
rolls with remaining egg wash. Bake 
until the tops are lightly browned, 
15-20 minutes. Remove to a wire rack 
to cool completely. 

1 ROLL 475 cal., 19g fat (11g sat. fat), 
89mg chol., 229mg sod., 67g carb. 
(19g sugars, 2g fiber), 9g pro. 










































Peachy Danish Pancake 
Balls (/Ebleskiver) 

Years ago, a friend returned from 
Denmark with her family recipe for 
aebleskiver. After hearing her rave 
about these tasty round treats sold in 
bakeries and at street markets there, 
| ordered an aebleskiver pan. 


Prep: 20 min. 
Cook: 5 min./batch 
Makes: about 3 dozen 


3 largeeggs,separated, 
room temperature 

2 cupsbuttermilk 

2 cupsall-purpose flour 

1 tsp.baking soda 

1 tsp.salt 

/ tsp. ground cinnamon 

2 medium peaches, 
peeled and chopped 
Confectioners’ sugar 


1. In a large bowl, whisk egg yolks and 
buttermilk until blended. In another 
bowl, whisk flour, baking soda, salt 
and cinnamon. Stir into egg mixture 
just until moistened. In a small bowl, 
beat the egg whites on high speed 
until stiff but not dry. With a rubber 
spatula, gently stir a fourth of the egg 





e 
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whites into batter. Fold in remaining 
egg whites. 

2. Place a greased aebleskiver pan 
over medium heat. In batches, pour 
1 Tbsp. batter into each cup. Top 
with a peach piece and another 

] Tbsp. batter. Cook until bottoms 
are golden brown and bubbles on top 
begin to pop. Turn; cook until the 
second side is golden brown. Serve 
warm with confectioners' sugar. 
FREEZE OPTION Freeze cooled 
pancake balls between layers of 
waxed paper in a freezer container. 
To use, place the pancake balls on 

an ungreased baking sheet, cover 
with foil and bake in a preheated 
375? oven until heated through, 5-10 
minutes. Or, place on a microwave- 
safe plate and microwave on high 
until heated through, 45-90 seconds. 
4 PIECES 160 cal., 2g fat (1g sat. fat), 
64mg chol., 530mg sod., 27g carb. 
(5g sugars, 1g fiber), 7g pro. 
DIABETIC EXCHANGES 2 starch. 

You can substitute 
nutmeg and apples for the cinnamon 
and peaches. Or fill the aebleskivers 
with small pieces of cheese, cooked 
vegetables or cooked meat for a tasty 
and unique appetizer. Use basil, garlic, 
onion powder or any other favorite 
savory spice. 


Peachy Danish 
Pancake Balls 
(/Ebleskiver) 








68 FEBRUARY/MARCH 2021 TASTEOFHOME.COM 


Расоса 
СТЕТУАШЕШ 
Peanut Candy) 





Pacoca (Brazilian 
Peanut Candy) 

This easy, sweet treat is a popular 
candy in Brazil, and after you try it, 
Рт sure you'll love it, too. 
—Francine Lizotte, Surrey, BC 


Prep: 15 min. + chilling 
Makes: 81 pieces (about 2 Ibs.) 


9 wholegraham crackers 
1% cups dry-roasted peanuts 
2 Tbsp.sugar 
1 сап (140z.) sweetened 
condensed milk 
Y2 tsp. vanilla extract 
Dash Himalayan sea salt 


1. Line a 9-in. square baking pan with 
parchment, letting ends extend up 
sides. Place graham crackers and 
peanuts in a food processor; pulse 
until just ground. Add the sugar; 
process 10 seconds. Add sweetened 
condensed milk, vanilla and salt; 
pulse until dough comes together. 
2. Press dough into the prepared 
pan. Refrigerate, covered, at least 
4 hours or overnight. Lifting with 
parchment, remove from the pan. 
Cut into 1-in. squares. Store in an 
airtight container. 
1PIECE 42 cal., 2g fat (1g sat. fat), 
2mg chol., 44mg sod., 5g carb. 
(4g sugars, O fiber), 1g pro. 
Foratwist, 
drizzle melted chocolate on top 
after pressing the mixture into 
the baking dish. 


Vegan Butter Cauliflower 

| created this Indian butter cauliflower 
recipe for all the picky eaters in my 
family who love ethnic food. 
—Mihaela Metaxa-Albu, London, МҮ 


Prep: 25 min. ° Cook: 20 min. 
Makes: 4 servings 


1 large head cauliflower, 
cut into florets 
Tbsp. coconut oil, melted 
Tbsp. minced fresh gingerroot 
garlic cloves, minced 
tsp. garam masala 
74 tsp. salt 
7/4 tsp. pepper 
SAUCE 
1 Tbsp. olive oil 
7» cup chopped onion 
1 Tbsp. minced fresh gingerroot 
2 garlic cloves, minced 
2 tsp.garam masala 
2 tsp.curry powder 
1 tsp.cayenne pepper, optional 
1 сап (15 oz.) crushed tomatoes 
1 can(13.660z.) coconut milk 
Ya tsp. salt 


Y tsp. pepper 

Ys cup chopped fresh cilantro 
Optional: Hot cooked rice, 
naan and lime wedges 


1. Preheat broiler. In a bowl, combine 
the first 7 ingredients; toss to coat. 
Transfer to a rimmed baking sheet. 
Broil 3-4 in. from heat until brown 
and crisp-tender, 12-15 minutes, 
turning occasionally. 

2. Meanwhile, in a large skillet, heat 
the olive oil over medium-high heat. 
Add the onion; cook and stir until 
tender, 4-5 minutes. Add the ginger, 
garlic, garam masala, curry powder 
and, if desired, cayenne pepper; cook 
1 minute longer. Stir in the tomatoes, 
coconut milk, salt and pepper. Bring 
to a boil; reduce the heat. Simmer 
mixture, uncovered, until thickened, 
10-12 minutes, stirring occasionally. 
Stir in the cauliflower; sprinkle with 
cilantro. If desired, serve with rice, 
naan and lime wedges. 

1% CUPS 349 cal., 27g fat (22g sat. 
fat), O chol., 584mg sod., 24g carb. 
(11g sugars, 7g fiber), 8g pro. 


Vegan Butter 
Cauliflower 
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= indonesian 
a Bananas 
| Foster 


Indonesian Bananas Foster 
When | ate bananas Foster for the first 
time, it reminded me of this tasty dish. 
However, the bananas used here are 
plantain bananas, and instead of rum, 
this dessert uses creamy coconut milk. 


Prep: 15 min. * Cook: 25 min. 
Makes: 6 servings 


1 can (13.66 oz.) coconut 
milk, unshaken 

1 cup packed brown sugar 

1 cup water 

⁄4 сир molasses 

1 tsp. vanilla extract 

74 tsp. salt 

Y tsp. apple pie spice 

Ys cup butter, cubed 

3 large ripe plantains, 
cut into 74-in. slices 


1. Spoon 6 Tbsp. cream from top of 
coconut milk and set aside. Pour the 
remaining coconut milk into a large 
saucepan. Stir in brown sugar, water, 
molasses, vanilla, salt and pie spice. 
Bring to a boil. Reduce heat; simmer, 
uncovered, until reduced by half, 
25-30 minutes. 

2. In a skillet, melt the butter over 
medium-low heat. Add the plantains. 
Cook, stirring gently, until glazed and 
slightly softened, 3-5 minutes. Divide 
among 6 bowls; drizzle with syrup. 
Top with reserved coconut cream. 

1 SERVING 460 cal., 18g fat (15g sat. 
fat), 20mg chol., 195mg sod., 76g carb. 
(60g sugars, 2g fiber), 2g pro. 

TEST KITCHEN TIP If you use regular 
bananas instead of plantains, make sure 


Win $500! 
Enter Our Ready, 
Set, Bake Contest 


COOKIES & BARS * PUDDINGS * COBBLERS * CAKES ° 
MUFFINS • PASTRIES • PIES & TARTS * AND MORE! 


CONTEST BEGINS 


Feb. 1, 2021 





Our timers are already set for your taste-tempting treats. 
We've never tried anything like your smoked chocolate chip cookies 
or garbanzo bean blondies. Your skillet bacon bourbon apple pie 
sounds irresistible, too. And why stop at sweet? Send in that savory 
rosemary-goat cheese quick bread, too. If your brilliant baked good 
wins, you'll not only be awarded Grand Prize, your recipe will also 
be featured as a future Taste of Home Bakeable Challenge! 


SEND US А WINNER. WE'LL SEND YOU MONEY. 
ENTER ALL OF OUR CONTESTS ONLINE TODAY! 





Semi-Homemade 
Enter by Feb. 28, 2021 


Recipes Across America 
Begins March 1, 2021 


ENTER AT TASTEOFHOME.COM/RECIPECONTESTS 





Enter at tasteofhome.com/recipecontests today. No purchase necessary to enter 
or win. The Recipes Across America Contest runs March 1, 2021, to April 30, 2021. 
Open to residents of the U.S. and Canada who are age 18 or older. Void where prohibited. 





they are still firm. You can find plaintains 
near the bananas in the produce section. 


Visit tasteofhome.com/recipecontests for entry and other details, including official 
rules. Sponsored by RDA Enthusiast Brands, LLC. Winners announced in а future issue. 
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and best spuds? Sign us up! A baked potato 
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HOT CHILI 
CHEESE DIP 


Ballpark food 
trays are the 
perfect size for 
a solo spud. Plus, 
cleanup is so easy! 
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Slow-Cooker 
Baked Potatoes 
Scrub 6 medium russet 
potatoes; pierce each several 
times with a fork. In a small bowl, 
mix 3 Tbsp. butter and 3 minced 
garlic cloves. Rub potatoes with 
butter mixture. Wrap each tightly 
with a piece of foil. Pour 1 cup 
water into а 6-qt. slow cooker; 
add potatoes. Cook, covered, 
on low until tender, 8-10 hours. 
Season and top as desired. 
Makes 6 potatoes. 
—Teresa Emrick, Tipp City, OH 






EART 

ALM) Slow-Cooked Salsa 
Ф | love the fresh taste of 
homemade salsa, but as a working 
mother, | don’t have much time 

to make it. So | came up with this easy 

version that practically makes itself! 

Yep, it only uses five ingredients! 


H 
HE 


—Toni Menard, Lompoc, CA 


Prep: 15 min. 
Cook: 2% hours + cooling 
Makes: about 2 cups 


10 plum tomatoes 

2 garlic cloves 

1 smallonion, cut into wedges 
2 jalapeno peppers 

Ys. cup cilantro leaves 

Y2 tsp. salt, optional 


1. Core tomatoes. Cut a small slit in 
2 tomatoes; insert a garlic clove into 
each slit. Place tomatoes and onion 
in a 3-qt. slow cooker. 

2. Cut stems off jalapenos; remove 
the seeds if a milder salsa is desired. 
Place jalapenos in the slow cooker. 
3. Cover and cook on high until 

the vegetables are softened (some 
vegetables may brown slightly), 
275-3 hours; cool. 

4. In a blender, combine the tomato 
mixture, cilantro and, if desired, salt; 


cover and process salsa until blended. 


Refrigerate leftovers. 

1⁄4 CUP 20 cal., 0 fat (0 sat. fat), 

O chol., 5mg sod., 4g carb. (3g 
sugars, 1g fiber), 1g pro. 

DIABETIC EXCHANGES 1 free food. 


Hot Chili Cheese Dip 

To simplify party preparation, | use 
my slow cooker to create this thick 
and cheesy dip. Your guests won't 
be able to stop themselves! 
—Jeanie Carrigan, Madera, CA 
Prep: 20 min. ° Cook: 4 hours 
Makes: 6 cups 


medium onion, finely chopped 
tsp. canola oil 

garlic cloves, minced 

cans (15 oz. each) chili 
without beans 

cups salsa 

oz. cream cheese, cubed 

2 cans (2%0z. each) sliced 

ripe olives, drained 

Tortilla chips 


N N N M 


о N 


1. In a small skillet, saute onion in 
oil until tender. Add garlic; cook 

1 minute longer. 

2. Transfer to a 3-qt. slow cooker. 
Stir in the chili, salsa, cream cheese 
and olives. Cover and cook on 

low until heated through, stirring 
occasionally, about 4 hours. Stir dip 
before serving with tortilla chips. 

2 TBSP. 38 cal., 2g fat (1g sat. fat), 
7mg chol., 144mg sod., 3g carb. 

(1g sugars, О fiber), 1g pro. 


“All these recipes 
are slow-eooked 
for easy prep 
and serving. 

If you don't have 
enough eroeks, 
throw your 
favorite fresh 
salsa together, 
turn to store- 
bought pulled 
pork and bake the 
potatoes using 


another method.” 


—ANNAMARIE HIGLEY, 
ASSOCIATE EDITOR 
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Whiskey Barbecue Pork 
Once the tangy-sweet sauce Is mixed 
up, the slow cooker does the rest of 
the work to make the most flavorful, 
tender pork ever! The liquid smoke 
gives the barbecue its authentic taste! 
| typically make this pork for saucy 
sandwiches, but It’s also really tasty 
used to top baked potatoes, pizza, 
nachos and more. 

—Rebecca Horvath, Johnson City, TN 
Prep: 15 min. • Cook: 6 hours 

Makes: 8 servings 


% to74cup packed brown sugar 

1 сап (6 oz.) tomato paste 

Уз cup barbecue sauce 

%4 cup whiskey 

2 Tbsp. liquid smoke 

2 Tbsp. Worcestershire sauce 

3 garlic cloves, minced 

Y2 tsp. chili powder 

/ tsp. salt 

Ж tsp. pepper 

Y2 tsp. hot pepper sauce 

Ж tsp. ground cumin 

1 boneless pork shoulder 
butt roast (3 to 4 Ibs.) 

1 medium onion, quartered 

8 hamburger buns, split 


1. In a bowl, mix first 12 ingredients. 
Place pork roast and onion in a 5-qt. 
slow cooker. Add the sauce mixture. 
Cook, covered, on low until pork is 
tender, 6-8 hours. 

2. Remove roast and onion. Cool 
the pork slightly; discard the onion. 
Meanwhile, skim fat from sauce. If 
desired, transfer sauce to a small 
saucepan; bring to a boil and cook 
to thicken slightly. 

3. Shred pork. Return pork and sauce 
to slow cooker; heat through. Serve 
on buns or baked potatoes. 
1SANDWICH 505 cal., 19g fat (7g sat. 
fat), 101mg chol., 618mg sod., 43g 
carb. (21g sugars, 2g fiber), 35g pro. 


10 IDEAS FOR 
TOPPING TATERS 
Feeling creative? 
For more outside- 
the-box baked 
potato fixings, hover your camera 
here, or visit tasteofhome.com/ 
potatotoppingsFM21. 





Continued on page /6 > 











aa { 


SUPER - 
CRISPY | 














- nn | CRINKLE ` 
NG AHO CUTERIES : 
БЕ OTHER IAM эч Ee 
27 Js di in your grocers freezer fal) 


GATHER 







Inspired Spuds 


Oo 
SOUR CREAM AND SHREDDED THE CANDIED 
CHEDDAR ARE CLASSICS, EARTH APPLE 


SURE. BUT WHY STOP THERE? Sweet potato 


+ crumbled bacon 
+ brown sugar 
+ maple syrup 
A. + Chive Butter Balls 


TEX-MEX ТІ 
Russet potato 
+ Hot Chili Cheese Dip 
+ sliced jalapenos 
+ black beans 
+ tortilla chips 
+ fresh cilantro 


LOADED 
Russet potato 
+ Whiskey Barbecue Pork 
+ crumbled bacon 
+ barbecue sauce 
+ bourbon bacon jam 
+ green onions 


Calphalon Digital Saute Slow Cooker, Dark Stainless Steel $150 calphalon.com ° Set of 

4 nesting bowls in primary colors $52 krikriceramics.etsy.com • Polka Dot Paper Food 
Tray $10/12 wheniwasyourage.etsy.com • Gray Simple Things Bowls $24/4 kirklands.com 
e Linen Tray Medium: Grey Thin White Stripe $28 shop-foglinen.com ° Ice Cream Bowls 
$68/4 shoppaperandclay.com 
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DO IT UP FOR 
GAME DAY! 


Transform this simple food 
bar into a total touchdown 
with fun football-themed 
accessories. Score! 


Cute napkins 
clean up when 
the crowd 
goes alittle 

too wild. 


\ | » 





Score an extra 


au = . 
uu ече point (ог two) 
as EA with these 
i мё i snack cups. 
1 1 
ON Lg P 


Find all these fun party 
supplies and more at 
sprinklesandconfetti.com. 





Chive Butter Balls 


Bring 1 cup butter to room 
temperature. Once butter is 
softened, mix with 74 cup freshly 
cut chives. Using a melon baller, 
scoop butter into individual 
portions. Top potatoes with 
butter as desired. e 


GATHER 


Ready-Made 
ROMECSCO -....... 





‚ | Whether you 
Help a pal take charge of meal planning by m. pair it with fish, 
giving them a colorful sauce that pairs well H roasted veggies 


or some other 
creation, this 
flavor-packed sauce will take 
your dish to a new level. 


with meats, veggies, pasta and more! АТТЫ. 































Takes: 10 min. 
Makes: 10 servings 


Y2 cup slivered almonds, 
toasted 

Ж» cup soft whole wheat or 
white bread crumbs 

Y2 cup fire-roasted 
crushed tomatoes 


x А 1 jar (8 oz.) roasted sweet 
1 > red peppers, drained 
| 2 Tbsp. minced fresh parsley 
“ 2 garliccloves 
] 1 tsp.sweet paprika 
E. / tsp. salt 


1⁄4 tsp. freshly ground pepper 
Ys cup sherry 





| ides 2 Ëy 24 53 7» cup olive ой 
Гам TX e š Pulse the almonds, bread crumbs, 
š 9! tomatoes, roasted red peppers, 
A TWIST ON THE ы. И | 
TORPITIONTI ы Je parsley, garlic, paprika, salt and 
Thesen ode V | pepper in a food processor until 
jars are just right - | finely chopped. Add the sherry; 
for sharing Р process until blended. Continue 
a pretty sauce! ` jo processing while gradually adding 
16 oz. Elite Spiral EM. oil in a steady stream. Refrigerate 
Ball Jar 4 for $25 4% a ег 
amazon.com b d | 


1⁄4 CUP 164 cal., 14g fat (2g sat. 

| fat), О chol., 268mg sod., 5g carb. 
(2g sugars, 1g fiber), 2g pro. e 

> a 

LX 


"ж... 
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HEALTHY ON 


A DIETITIAN FINDS INSPIRATION FOR GOOD-FOR-YOU 
RECIPES FROM AN UNEXPECTED SOURCE. 





IT WAS A FEW MISSING INGREDIENTS THAT STARTED MARY 
ALICE CAIN ON HER JOURNEY TO HELP FIGHT HUNGER. While 
visiting her parents in Fairhope, Alabama, she'd set out to bake a 
Derby pie, but was missing the chocolate chips, pecans and pie crust. 
Her dad, Lewis Shreve, suggested a trip to a nearby Dollar General. 


"I hadn't been to too many Dollar Generals and was pretty skeptical," 


says Mary Alice, but she found everything she needed. 

Lewis had one more inspired idea for his daughter: “You’re a 
registered dietitian—what if you went to Dollar General, took all the 
healthy ingredients you could find and showed people how to make 
nutritious recipes?" 

Mary Alice filed that thought away until she needed 
a project as part of her master's degree work at Georgia 
State University. She focused on practical ways to help 
families facing food insecurity in “food deserts.” As part 
ofthe project, she developed 30 nutritious *Better For 
You" dishes using affordable ingredients found at Dollar 
General stores. She tested each of the dishes in her home 





HEALTH 
& HUNGER 


Tight budgets often force 
people to compromise 
their nutrition. 


Nearly 80% 


of the households served 
by Feeding America buy 
inexpensive, unhealthy 
food as a way to stretch 
their budgets. 


2/3 of 
households 


served by Feeding America 
have had to choose 
between paying medical 
bills and buying food. 








kitchen and compiled the recipes into a cookbook. 

Cooking healthy food is “not so much about taking 
things away,” she points out. “It’s about adding 
ingredients, like incorporating more seeds or fruits and vegetables.” 

When Mary Alice sent her recipes—like Chicken Spaghetti and 
Apple Oatmeal Breakfast Bars—to executives at Dollar General, they 
asked her to work with a team of chefs to develop nutritious recipe 
ideas for the company’s website. 

Mary Alice posted the recipes on Facebook, and a friend passed 
them on to Second Harvest Food Bank of Middle Tennessee. Caroline 
Pullen, a registered dietitian with the organization, says she includes 
“Better For You” recipes in senior nutrition boxes and in nutrition 
education. All the ingredients are easy to find in remote rural areas. 

“If you can just get people cooking at home instead of grabbing fast 
food, it's a step in the right direction," Mary Alice says. e 


Mary Alice Cain uses 
chain stores to teach 
about nutrition. 


2.3 million 


households in rural 
America face hunger. 


AMERICA 


HELP FEEDING AMERICA 
FIGHT TO SOLVE HUNGER: 
FEEDINGAMERICA.ORG 


SHOPPER: LUIS ALVAREZ/GETTY IMAGES 
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HARBOR FREIGHT 





1,100+ STORES NATIONWIDE 


ALL THE POWER YOU NEED Corded and cordless tools, for the jobsite, 
the shop orthe yard, all atunbeatable prices. 
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FIELD EDITOR LIST 


Find these home cooks’ recipes, photos and tips! 


Alabama 
Deborah Pennington Falkville 
Lisa Allen Joppa 


Alaska 
Cindi DeClue Anchorage 


Arizona 

Cathy Orban Chandler 
Cori Cooper Flagstaff 

Paul Williams Fort Mohave 
Lee Mason Gilbert 

Belqui Ortiz-Millili Mesa 
Karen Keefe Phoenix 


Arkansas 
Debbie Glasscock Conway 


California 
Helen Nelander Boulder Creek 


Kallee Krong-McCreery Escondido 
Jenn Tidwell Fair Oaks 





Colorado 

Ann Bush Colorado City 
Crystal Jo Bruns Iliff 
Rebecca Wilson Longmont 


Connecticut 

Lynn Faria Southington 
Janet Turner Southington 
Ruth Hartunian-Alumbaugh 
Willimantic 


Florida 


Janie Ganyard Jacksonville 
Kathleen Criddle Lake Worth 
Heather Chambers Largo 
Nancy Murphy Mount Dora 
Cyndy Gerken Naples 
Kailey Thompson Palm Bay 
Jane Whittaker Pensacola 
Judy Batson Tampa 
Norlene Trice Weeki Wachee 
Danielle Lee West Palm Beach 
Shawn Barto Winter Garden 


Georgia 
Lynne German Buford 
Rosey Sumrall Kennesaw 


Hawaii 
Rachel Garcia Honolulu 


Idaho 


Glenna Tooman Boise 
Trisha Kruse Eagle 


Debbie Anderson Lava Hot Springs 





Illinois 

Dixie Terry Goreville 

Debbie Staley Mount Vernon 
Erin Raatjes New Lenox 
Renee Page Rochelle 
Michele Tungett Rochester 
Brigette Schroeder Yorkville 


Indiana 

Rena McCalment Sharpsville 
Melissa Haines Valparaiso 
Jill Thomas Washington 


lowa 

Anna Miller Churdan 
Lonnie Hartstack Clarinda 
Jennifer Stowell Deep River 
Stephanie Gates Waterloo 


Kansas 


Allison Ochoa Hays 
Erin Wright Wallace 
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Louisiana 
Laura Herbage Covington 
Amy Gattuso Denham Springs 


Maryland 
Julie Peterson Crofton 
Heidi Pepin Sykesville 


Massachusetts 
Ann Sheehy Lawrence 


Michigan 


Jennifer Gilbert Brighton 





Lorraine Hickman Lansing 
Sue Evans Marquette 
Sue Falk Sterling Heights 


Minnesota 

Pauline Custer Duluth 
Andrea Schaak jordan _ 
Joyce Moynihan Lakeville 


Julie Herrera-Lemler Rochester 





Missouri 
Debbie Johnson Centertown 


Montana 
Amanda Monroe Manhattan 


Nebraska 
Tami Kuehl Loup City 


New Hampshire 

Anne Ormond Dover 

Jolene Martinelli Fremont 
Patricia Prescott Manchester 
Margaret Drye Plainfield 
Linda Harrington Windham 


New Jersey 

Nancy Zimmerman 

Cape May Court House 

Janie Zirbser Mullica Hill 

Kim Spaccarotella South Plainfield 


New York 


Rose Rodwell Bergen 

Luanne Asta Hampton Bays 
Holly Balzer-Harz Malone 
Linda Wargo Massapequa 
Kimberly Ludvuck Newburgh 
Rita Sumers Niagara Falls 
Patricia Townsend Oneonta 
Melissa Obernesser Oriskany 





Susan Seymour Valatie 
Andrea Rivera Westbury 


North Carolina 

Stacey White Fuquay-Varina 
Ava Icenhour Taylorsville 
Amy Hinzmann Wilmington 


North Dakota 
Amy Lents Grand Forks. 


Diane Randle Maddock 
Ohio 


Christina Addison Blanchester 
Gina Fensler Cincinnati 
Kimberly Wallace Dennison 
Angela Robinson Findlay 

Diane Shipley Mentor 

Becky Carver North Royalton 
Shannon Copley Upper Arlington 


Oklahoma 


Nancy Johnson Laverne 
Shawna Welsh-Garrison Owasso 


Oregon 
Mary Anne Thygesen Portland 


| 


TASTEOFHOME.COM 


Pennsylvania 

Diann Hammel Emmaus 
Dawn Lowenstein 
Huntingdon Valley 

Tina Mirilovich Johnstown 
Teena Petrus Johnstown 
Susan Bickta Kutztown 
Cindy Reams Philipsburg 
Patty Crouse Warren 


Rhode Island 


Renee Murby Johnston 


South Dakota 


Joan Antonen Arlington 
Karen Stucky Freeman 


Tennessee 

Margaret McNeil Germantown 
Kim Higginbotham Knoxville 
Kim Powell Knoxville 

Teresa Shupe Mountain City 
Dianna Smith Newport 
Amanda West Shelbyville 
Andrea Bolden Unionville 


Texas 

Darla Andrews Boerne 

Angela Lively Conroe 

Lisa Varner El Paso 

Marietta Slater Justin 

Joan Hallford North Richland Hills 
Denise Browning San Antonio 
Sherry Jerzyk Somerville 


Utah 


Elisabeth Larsen Pleasant Grove 
Gaylene Anderson Sandy 


Vermont 


Nancy Mock Colchester. 
Virginia 

Soniya Saluja Chantilly 
Rachel Lewis Danville 
Debra Torres Lynchburg 


Rebecca Yankovich Springfield 
Kelly Shoemaker Stafford 


Washington 

Elizabeth Bramkamp Gig Harbor 
Ann Marie Eberhart Gig Harbor 
Kristin Van Dyken Kennewick 


West Virginia 
Lori Daniels Beverly 
Lorri Burns Keyser 


Wisconsin 

Sue Gronholz Beaver Dam 
Heather Karow Burnett 
Darlis Wilfer West Bend 


Alberta 


Shannon Dobos Calgary 
Lori Stefanishion Drumheller 


British Columbia 
Tyne Driemel Keremeos 


Ontario 

J. Fleming Almonte 

Susan Kieboam Amherstburg 
Janet Tigchelaar Ancaster 
Wendy Masters East Garafraxa 
Raymonde Bourgeois Swastika 
Pat Roberts Thornton 








Want to see your name in 
print? Send us your favorite 
recipe to share with other 
readers. It's easy! Simply 
use the convenient form: 
tasteofhome.com/submit 


Send stories, tips, photos or 
other nonrecipe content to 
tasteofhome.com/feedback 
or mail to: 

TASTE OF HOME 

1610 N 2ND ST STE 102 
MILWAUKEE WI 53212-3906 
Please submit high-resolution 
digital photos as JPEGs at 300 dpi. 


When sending recipes, please 
be specific with directions, 
measurements and sizes of cans, 
packages and pans. And please 
share a few words about the 
recipe and yourself. (For recipe 
contest entries, follow the 
directions on page 70.) 


Please be patient. Because ofthe 
large volume of mail, it can take 
our small staff several months to 
review submissions. We may hold 
your material without informing 
you, but we will let you know if we 
publish something you submitted. 
Materials that won't fit in Taste of 
Home may be considered for our 
websites, cookbooks, promotions 
and other publications. 


By submitting material for 
publication, you grant RDA 
Enthusiast Brands, LLC, its parent 
company, subsidiaries, affiliates, 
partners and licensees use of the 
material, including your name, 
hometown and state. We reserve 
the right to modify, reproduce 
and distribute the material in 

any medium and in any manner 
or appropriate place. We test 
recipes submitted to us and 
reserve the right to alter them 

as needed. We may contact you 
via phone, email or mail regarding 
your submission. 


HIDDEN OBJECT 
GUIDELINES 


No purchase necessary to 
enter to win. Purchase will not 
improve your chances of winning. 
Sweepstakes is open to legal 
residents age 18 yearsor older 
ofthe U.S., its territories and 
possessions, or of Canada 
(excluding the Province of 
Quebec). Sweepstakes begins 
1/8/21 and ends 3/2/21. Visit 
tasteofhome.com/hiddenobject 
for official rules. VOID WHERE 
PROHIBITED. Sweepstakes 
sponsored by RDA Enthusiast 
Brands, LLC. 





THIS BRA HAS IT ALLI 

SAVE 50% 
FREE 
SHIPPING 


Soft Lacy 
Stretch Cups 
Fit B-DD 
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& Black 


SRO sa Ре 6 Soft Underband 
Men i жыла 709 Won't Chafe 


Front Hook Closure Dual Stay-Put Straps Smooths Back Bulges 





We have worked with our team of designers to come up with the perfect bra that offers full coverage, support & 
comfort all in one! We started with a super-soft polyester & cotton blend that wont irritate skin and accented 
it with soft elegant lace that provides extra coverage. 2 row adjustable front hook design makes it easy to put on 
& take off, and we added an elastic band in the straps to keep them from falling off your shoulders. Polyester, 
cotton, nylon & spandex import stretches to fit cups B-DD. Source Code 79870 © Dream Products, Inc. (Prices valid for tyr.) 


Order Now Toll-Free Item #370250 . Lacy Front Hook Bra О VISA Q American Express Exp. Date 
pacan Quantity & Color Under а. Ш MasterCard d DiscoverE/NOVUS'"Cards i 
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[Aaa Appicabio Staton оом Sales Tax § | 
: Add 94.00 Handling (no matter how many ordered) City oT Zip _ _ 


aaa J Shipping Add $4.95 1st bra Betas Phones | 
*We may be required to collect sales tax. | : FREE Shipping when buying 2 or more bras ڪا ا‎ ! 
Please visit DreamProducts.com 


Please Print Claarty ШЕГІ Email 


FAQ page if you need more information. | i Ë | mem x 
енен | E send order to Dream Products 412 Dream Lane, [SSUES 79870 Tem ns oter on hwo À 
Return For Your Money Back ' P.O. Box 3690, Oshkosh, WI 54903-3690 р ng | 


Connect With 


DreamProducts.com 
website offers may vary 








WHY I COOK 


La Uren Ash Los Angeles, CA 


This Canadian-born actress and star of NBC’s hit TV 
show Superstore has taken her talents to the kitchen 
during quarantine. Before the pandemic, she viewed 
cooking as primarily functional, dreading dinner 
prep after 14-hour days on set. Now, with a revised 
schedule and a renewed sense of excitement about 
the pastime, she’s totally smitten. 


Who inspired you to get 
started in the kitchen? 

| grew up watching my English 
grandmother cook and bake. 

| recently tried my hand at 

the traditional British “toad 

in a hole" in honor of her! Her 
Yorkshire puddings were epic. 


What's the best recipe 
you've ever made? 

| baked a coconut cake from 
scratch for my boyfriend's 
birthday this summer. The 
recipe was for an advanced 
baker, but | thought, | can do 
this! It took me hours, but | 
pulled it off. I’ve won awards 
for acting and I’m on a very 
successful TV show, but | 
swear that cake was one of my 
greatest life accomplishments. 


Ash’s Sweet & Spicy 
Enchilada Sauce 

In a saucepan; heat 2 Tbsp. olive oil 
over medium heat. Whisk in 2 Tbsp. 
all-purpose flour until blended. 
Add 3 Tbsp. chili powder, 2 Tbsp. 
packed brown sugar, 175 tsp. 
ground cumin, 17 tsp. paprika, 

ë 1 tsp. salt, 1 tsp. garlic powder, 

те: 1 tsp. onion powder and 75 tsp. 


To 


^ 
p 


n Rest $26 pepper; cook, stirring constantly, 
) Pa until fragrant, 2-3 minutes. Gradually 
— %. whisk in 17 cups vegetable broth. 
Ë Bring to a boil; cook and stir until 
thickened, about 20 minutes. 
Makes 11 cups. 
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Incorporate Lauren’s delish 
condiment into our fave 
enchiladas: tasteofhome 
.com/enchiladasFM21. 








Tell us the “why” of why 
you cook. Developing my 
own recipes has become a 
creative outlet for me. It's not 
actually that different from what 
| do for work. My background is 
In comedy, specifically improv. 
As a trained improviser, | make 
stuff up on the spot. At times 

it works, other times it doesn't, 
but you take risks and learn to 
embrace failure. l've applied 
this to cooking. 


Which inéredient do vou 
always keep on hand? 

| make my own veggie broth. 

| love being able to kick up any 
boiled starches | make, 

like potatoes, pasta Ал 
and rice, by using 

broth instead of water. 

It also inspires me to 

whip up gravies and 

Sauces from scratch. 

I’m a sauce gal. 
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GEICO.COM 





SAVII 


IS JUST THE START 


It starts with getting a quote to see if you 
could save 15% or more on car insurance. 
From there, you'll discover the comfort of 
24/7 service with a licensed agent, the 
fast, fair, professional claim handling and 
why, for over 75 years, GEICO has been 
the choice of millions of drivers for all their 
insurance needs. 








1-800-947-AUTO LOCAL AGENT 


Some discounts, coverages, payment plans and features are not available Im all 
states, in all GEICO companies, or in all situations. GEICO [s a registered service 
mark af Government Employees Insurance Company, Washington, DC. 200/65; a 
Berkshire Hathaway Inc. subsidiary. © 2020 GEICO 
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HEALING 


INTENSIVE LOTION FOR 
EXTRA-DRY, TIGHT SKIN 
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